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The information doctors and nurses pass 
on to their patients regarding health and 
food forms a cornerstone of public 
opinion. 


For this reason we supply the influ- 
ential medical group with facts to help 
correct the few remaining public fallacies 


concerning food in cans. 


| DEAD AND 

NOT-SO-DEAD 
FALLACIES 


¢ 
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Pregnant stones, or “‘pietre grav- 
ide,”’ were once considered by Ital- 
ian peasants as an indispensable 
aid to normal childbirth. 


Some people still believe that 

canned foods must be cooked. 
This, of course, is not so—for in 

the canning process, foods are 


The stones were worn for nine 
months. After the birth the stones 
were passed along to another pros- 
pective mother. 


cooked thoroughly. 


Canned foods need only to be 
heated and seasoned. 


AMERICAN CAN COMPANY 
NEW YORK - CHICAGO + SAN FRANCISCO 
NO OTHER CONTAINER PROTECTS LIKE THE CAN 


Advertisements such as this one ap- 
pear in the Journal of the American Med- 
ical Association, Modern Hospital, Reg- 


istered Nurse, and similar publications. 


These messages, directed to 236,140 


members of the profession month after 
month, are presented in a technique that 
invites reading by the medical profession. 


This is another example of how Canco 
helps you sell more of the foods you pack. 


AMERICAN CAN COMPANY 


New York - Chicago + San Francisco 


day. 


THE CANNING TRADE is published every Monday by THE CANNING TRADE, INC., 20 S. Gay St., Baltimore 2, Md. Arthur I. Judge, Manager and Editor; 
Arthur J. Judge, Advertising Manager; Edward E. Judge, Circulation Manager. 
Advertising rates upon application. Forms close Wednesday; cover forms Tues 


Yearly Subscription price: U. S. A.—$4.00; Canada—$5.00; Foreign—$6.00. 
Copy required for proof two weeks in advance of close. Entered as 
879 Member Audit Bureau of Circulations. 


: 
4 
| 
i 
Hi 


Quality 
Grader 


The CRCO Quality Grader with Gravometer and 
Brine Mixer is the fastest, most efficient and most 

economical method of grading peas or lima beans ac- 
cording to their tenderness, thus enabling the packer to 
secure a greater return by separating the standards from the 
extra standard and fancy grades. 

Two distinct separations are secured at high speed without brine 
absorption—the floaters or fancy and the sinkers or more mature 
product. In addition, the processor secures lower costs because the 
CRCO Unit’s operation is continuous and entirely automatic. 

Low brine costs are achieved through the perfect draining of the graded 
product and by the automatic density control which keeps the brine solution 
at its proper strength. 


Write for detailed specifications. Available for early delivery. 


CRCO Quality Grader with 
Gravometer , and Automatic 
Brine Mixer 


Niagara Falls New York 
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Chisholm-Ryder Company of Pennsylvania Ayars Machine Company ” 
AN AFFILIATE A SUBSIDIARY ; 
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—dog food— 


2. HOW MANY DOGS ARE THERE IN 
THE UNITED STATES? 


It’s a matter of history that canned 
dog foods are favorites with both pets 
and pet owners. And now that the war is 
over and cans are once more available, 
more and more dogs are enjoying and 
thriving on food in cans. As before, 
Continental is producing the metal con- 
tainers for America’s favorite dog foods 
—continuing to provide to dog food can- 
ners the best in quality and the best in 
service. 


CONTINENTAL 
CAN COMPANY 


ANSWERS 


1. The first dog known to history was the Miacis, an odd- 
looking animal which roamed the forests and plains of North 
America about 55 million years ago. 


2. Reports estimate that there are about 18 million dogs in 
the United States, or about one dog for every eight people in 
this country! 


3. No, dogs don’t need vitamin C in their diet—their stom- 
achs are equipped to manufacture this essential vitamin in 
ample amounts to keep the animals healthy. 


4. Canned pet foods are excellent for dogs because they 
supply a well-balanced variety of health-building elements. 
Dogs don’t need vitamin C, but they do need vitamins D, B, 
and A. Canned pet foods supply these needs, and dog food in 
cans is convenient for pet owners, too! 
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QUIZ FOR CANNERS 
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EDITORIALS 


HE FLORIDA CONVENTION—Despite cloudy 
le rain and threats of a hurricane, the annual 

meeting of the Florida Canners Association, held 
October 9, 10 and 11 at Daytona Beach, was well 
attended. NCA President Emil Rutz from “Sunny- 
vale”, California, just couldn’t resist the opportunity 
the weather presented him. “This is the age of speed,” 
he said, “only yesterday I left the storm swept shores 
of California and now, less than 24 hours later, I am 
able to bask on the sunny beaches of Florida.” We 
have many times observed that as a general rule, 
“Business” is given the short end at these annual fall 
conventions of canners. “Monkey business” or just 
plain, ordinary fun seems to be the order of the day. 
Perhaps that’s as it should be. Experience has shown 
that it’s rather hard to accomplish any real business 
with such a large body. Small committees accomplish 
far more. On the other hand, a convention isn’t neces- 
sarily a flop when the delegates consign themselves to 
having a good time. New friendships are made, old 
ones renewed. Friendship promotes confidence, each 
meeting brings further realization that your competi- 
tor isn’t such a bad guy after all. Ideas are exchanged, 
rumors squelched and the real facts obtained. No, if 
they were entirely social, conventions would still be 
beneficial. 

“his is not meant to imply that the Florida Meeting 
ha’ no business on its agenda. Contrarily it followed 
mu:h the same pattern as the other ten or twelve state 
ass ociation meetings with which we are familiar. True, 
th setting is apt to give one a false impression, 
fur hermore, there was a larger attendance of ladies 
the 1 this writer has ever seen at a canners’ meeting. 
Co versely, technical men were to be found in every 
no < and corner. Seems that citrus just cannot be 
cai 1ed without a technical man at your elbow. So 
ne: ‘ly every Florida canner has one on its staff. In 
ad: tion, there are numerous state, federal and private 
res arch and technical groups, interested in the success 
of »e citrus canning industry. Supplymen, of course, 
We » in numerous attendance, particularly can and 
lab | men. For these are mammoth companies. We 
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were informed that at least 16 individual companies 
pack over a million cases each, one four million, 
another 3 million, several over 2 million. According 
to the reservations there were 47 canning companies 
represented there. Last year Florida produced about 
50 million cases of citrus juice. That’s really a big 
squeeze. 


ROOM RESERVATIONS—One item of administra- 
tion deserves special comment—the reservation and 
assignment of rooms. Secretary Rathbun had complete 
charge of all reservations. On arrival each guest was 
handed a mimeographed room directory. Undoubtedly 
there were some kicks, but who could possibly be in 
better position to handle the job. And the room direc- 
tory is a great help. Mr. Rathbun is unquestionably in 
better position to do this than most other secretaries 
because it’s an off season for the hotels. However, 
when a hotel accepts a convention, they must surely 
guarantee a number of rooms. They should be turned 
over to the Secretary for distribution and if sufficient 
rooms are not available there, guarantees should be 
obtained from nearby hotels in the same manner. Sure 
it’s a job in this day and age, but it’s essentially one 
that belongs to the Secretary. It’s positively ridicu- 
lous to be denied a reservation two months ahead of 
the scheduled date. The three largest state groups, 
particularly Wisconsin, are the worst offenders. The 
Tri-States decided last fall to quit Philadelphia on this 
account. 


CUTTING BEE—The highlight of the convention 
was the cutting and display of samples of orange juice 
under the auspices of Dr. C. A. Greenleaf of National 
Canners Association’s Research Department. Pro- 
cedure was after the fashion of that held each year in 
California. Samples were coded so that each canner 
knew his own but not his competitor’s. Some two 
hundred samples, drawn at random from warehouse 
stocks at the same time, and held at a temperature of 
45 degrees, were on display. There were Valencias, 
mid-season and early varieties. One side. of a long 
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CRCO SALES MEETING—lIn the realization that food proc- 
essors are going to come to the Machinery Exhibit at the Janu- 
ary Convention to see new and improved equipment and to learn 
of modern methods in handling products, Chisholm-Ryder Com- 
pany’s annual Assembly devoted much of its time to plans for 
the combined CRCO-New Way-Ayars exhibits. Representatives 
from all parts of the country attended this week-long meeting. 
In the group shown above are: standing, left to right, Jack 
Leavitt, Ogden, Utah; Charles Weihrs, Tampa, Fla.; William 
Hughes, Columbus, Wis.; Harry Stansbury, Baltimore, Md.; Joe 
Urschel, Valparaiso, Ind.; Jack Hird, Niagara Falls, N. Y.; 
Robert Allen, Niagara Falls, Ont.; Arthur Ewart, Ogden, Utah; 
Felix Hartwig, Niagara Falls, N. Y.; C. K. Murphy, Seattle, 
Wash.; Charles Schoenecke, Chicago, Ill.; Charles Chisholm, 


Niagara Falls, Ont. Seated, outside of tables, William Kosoe, 
Victor Betts, Willet K. Hubbs, Niagara Falls, N. Y.; Leon 
Osborn, Don Osborn, Harlengen, Texas; Clair Maurer, Niagara 
Falls, N. Y.; James Q. Leavitt, Seattle, Wash.; W. C. Seymour, 
Norman K, Stiles (Pres.), W. D. Chisholm (Gen. Mgr.), Burton 
E. Brewer (Sales Mgr.), Niagara Falls, N. Y.; Walter Sutor, 
Hamilton, Ont.; George O. Benson, William Latta, William 
Newton, Harold Buckley, Niagara Falls, N. Y.; Elmer Huth, 
Battle Creek, Mich.; Dave Young, M. Bradley Norton, John A. 
Menke, Robert Carson, Jr., Niagara Falls, N. Y.; inside of 
tables, left, Larry Selleck, Boston, Mass.; Robert A. Sindall, Jr., 
Baltimore, Md.; Earl McKinley and Robert Carson, Sr., of 
Niagara Falls, N. Y. 


narrow table bore the unsweetened samples, in back, 
on the other side, were the sweetened for comparison. 
Samples were marked as to citric acid content, Vitamin 
C content, volume of recoverable oil, per cent of pulp 
and degree of brix. Interest was high, everyone wanted 
to secretly compare his own, but many comments and 
suggestions were exchanged. Undoubtedly it will be 
made an annual affair. Suggestions were made that 
blended samples be included. Others suggested that 
the date packed and the date selected from warehouses 
be included on the information label. Another sug- 
gested that, in addition to those held at 45 degrees, 
duplicate samples be held under ordinary warehousing 
conditions in Florida. The comparison of the two 
might be interesting. 


RESEARCH AND MARKETING ACT—In the ab- 
sence of E. A. (Woody) Meyer, Administrator of the 
Research and Marketing Act, Mr. Floyd Hedlund, As- 
sistant Administrator, brought Florida canners up to 
date on the program of this federal undertaking. Of 
particular interest to them was the statement that 
$60,000 would be available this fiscal year ending June 
30, for research and study of citrus and citrus prod- 
ucts. The funds will be made available through 
regional laboratories in the state. Under the provi- 
sions of the Act, the state must match the federal grant 
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and must spend at least 20 per cent of the fund on 
marketing. An additional $75,000 is available for 
promoting the sale of citrus in foreign countries. 


SENATOR PEPPER—Last week we gave you the 
talks of NCA President Rutz, NFBA President Rogers, 
Dr. E. J. Cameron, NCA Director of Research. Their 
talks were well received and provided much food for 
thought. Senator Pepper was a surprise on the pro- 
gram, since he was not scheduled. From corridor com- 
ments, we gathered his talk also surprised many of 
his listeners not too anxious to hear him. He is a good 
speaker and conversant with the problems of the can- 
ning industry, particularly citrus. He pointed to the 
importance of a high standard of living, particularly 
in the working classes, to the canning industry. “It 
must be remembered,” he said, “that people who make 
less than $10,000 a year spend three times as much 
in the nation’s markets as those making over $10,(0.” 
For the same reason, he said, he favors the Marshall 
plan. Without a program of this kind the stabilit’ of 
foreign markets, so necessary to our welfare, will 
disappear. Not mentioning Russia, he pointed ou. the 
terrors of war and asked his audience to quit 1..me 
calling and to concentrate on a better understan |ing 
between nations. 
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MICHIGAN CANNERS MEET 


Campbell tells of Price Position of Canned Foods—1947 Red Pitted 


Just to be sure that Michigan canners 
are fully cognizant of the position of 
canned foods pricewise, National Can- 
ners Association’s Secretary, Carlos 
Campbell, journeyed from Washington 
this week to address the Michigan Can- 
ners Association. The meeting was held 
at the’ Rowe Hotel in Grand Rapids, 
October 17, with President William Kin- 
na'rd of the Traverse City Canning Com- 
pany presiding. 

Mr. Campbell told of a survey of retail 
prices in 14 representative markets con- 
ducted by NCA which showed that 
canned fruits and vegetables can be 
bought today at lower prices than a year 
azo. His comparative figures reveal that 
ia the majority of instances canned foods 
prices are down from last year’s level, 
when price ceilings for most canned 
iiems were still being reflected. The sub- 
ject of his adress was “One Year After 
OPA.” 

PRICES SUMMARIZED 


Summarizing the findings of the retail 
price study which compared prices of 
October 1, 1946, with those of October 1, 
1947, for the same grade, brand, can 
sze, and store, he said that of the ten 
canned vegetables studied, all but one 
were lower in price than a year ago. Of 
the eanned fruits studied, all but two 
were selling at lower prices. With charts 
he demonstrated that the canned vege- 
table prices combined in this survey aver- 
aged one and nine-tenths cents per can 
helow the corresponding date of last 
year. The reductions in price ranged 
from four cents per can for asparagus to 
one and three-tenths cents per can for 
spinach, with the other items falling in 
between. For canned fruits the price 
1 luetions ranged from twelve and eight- 
teiths cents per can for cherries to six- 
tenths of a cent per can for yellow cling 
peaches, and the average reduction in the 
ei -ht fruits studied amounted to two and 
sht-tenths cents per can. Citrus juices 
siowed the largest decline, averaging 
stventeen and two-tenths cents for 46 
0. 1¢e cans. 

Che declines in prices for fancy grades 
0’ canned foods were for the most part 
les than the declines for the lower 
gi aides. This, he stated, is a reflection 
o! the peculiar characteristics of demand. 
T ec large increase in consumer purchas- 
it » power during the year has caused a 
si nificantly stronger demand for the 
he ter grades and higher priced prod- 
us. This peculiar characteristic of 
denand as it has affected food prices in 
general, he termed ‘as the “cost of high 
living” rather than the “high cost of 
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Cherry Pack Totals—Cherry Inventory in Sound Position 


The figures quoted by Mr. Campbell 
showed definitely that canned foods are 
not contributing to the present high cost 
of living. In the distribution of canned 
foods, competition has achieved the pro- 
tection of the consumer that price con- 
trol formerly furnished during the war. 
With a record pack in the first season 
following the war the supply of canned 
foods had, in relation to demand, reached 
a point that, in the opinion of the Gov- 
ernment, warranted removal of price con- 
trols without the hazards of harming a 
shopper’s purse. The year that has 
passed since price control was lifted has 
confirmed that judgment and finds retail 
prices on most canned food items at a 
lower level than the market place, he 
concluded. 


R.S.P. CHERRIES 


As could be expected, since Michigan is 
a heavy producer of red pitted cherries, 
this item came in for considerable atten- 


tion. Figures just released by National 
Canners Association’s Division of Sta- 
tistics showed the 1947 pack of red pitted 
cherries to be 1,785,246 cases of 24/2’s, 
603,431 cases of 6/10’s and 8,157 cases 
of miscellaneous sizes, for a total of 
2,396,843 cases in 1947 as compared with 
a total pack of 3,085,872 cases in 1946. 

By sizes the 1946 pack was 1,848,903 
cases of 24/2’s, 1,226,468 cases of 6/10’s, 
and 10,501 cases of miscellaneous sizes. 

The carryover stocks into the 1947 
season were 51,248 cases of all sizes, 
which together with the pack of 2,396,834 
cases gave a total supply of 2,448,082 
cases. Shipments from July 1, the sea- 
son’s beginning, to October 1, amounted 
to 1,801,874 cases, which leaves but 646,- 
208 cases in canners’ hands as of Octo- 
ber 1. 

The meeting was well attended by not 
only canners from the State of Michi- 
gan, but from Wisconsin, Ohio and New 
York as well. 


CANNED AND FROZEN VEGETABLE 
OUTLOOK FOR 1948 


The U. S. Department of Agriculture, 
October 15, issued the following outlook 
for canned and frozen vegetables for the 
1948-49 pack year: 


CANNED VEGETABLES—Total sup- 
plies of canned vegetables in the 1948-49 
pack year are expected to be as large as 
in the (present) 1947-48 pack year. Com- 
bined stocks in the hands of packers and 
wholesale distributors at the beginning 
of the 1948-49 pack season probably will 
be no larger than a year earlier, and 
much better balance is expected among 
the several commodities, in contrast to 
the beginning of the 1947-48 pack season, 
when stocks of some items were low 
while other items were in surplus. 


Consumer demand for canned vege- 
tables is expected to continue very strong 
at least for the first half of 1948. Demand 
thereafter will reflect the upward trend 
in consumption of canned vegetables but 
also will be influenced by the course of 
consumers’ incomes and the prices of 
other foods, especially fresh vegetables. 

Total pack of canned vegetables in 
1947-48 is expected to be only moderately 
smaller than in 1946-47, but with rather 
wide variations between individual crops 


... Total supplies will permit a continued 
record or near-record rate of consumption 
per capita. Quality, on the whole, is 
probably better than that of recent years. 


FROZEN VEGETABLES — Although 
the total 1947 pack of frozen vegetables 
may not prove to be as large as the 1946 
pack, stocks of frozen vegetables are 
enough larger than last year to permit 
the record-high rate of consumption of 
1946 and first half of 1947 to continue 
well into 1948. Demand by consumers for 
frozen vegetables in the first half of 1948 
and demand by commercial processors 
for vegetables for freezing is expected 
to continue strong. 

On August 1 this year, total cold stor- 
age holdings of frozen vegetables were 
296.6 million pounds, which was 67.4 
million pounds larger than holdings a 
year earlier. By September 1 this year, 
frozen vegetable holdings had increased 
to 330.1 million pounds, a total of 45.2 
million pounds larger than a year earlier. 
Most of this adjustment in holdings this 
year compared to last is explained by the 
increase in frozen pea stocks this August 
of only 9.8 million pounds, compared with 
32.3 million pounds in August 1946.” 
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New Oyster Standards Proposed 


Would establish Standard of Identity and Amend Standard of Fill 
of Container. Industry given to October 30 to file briefs. 


The Federal Security Administrator 
October 10 issued an order proposing a 
definition and Standard of Identity and 
amending the existing Standard for Fill 
of Container for canned oysters under 
the Food, Drug & Cosmetic Act. In the 
proposed amendment the Standard of 
Fill of Container provides that all canned 
oysters—Eastern or “Cove” Oysters, and 
Pacific Coast Oysters—shall have a 
drained weight of not less than 59% of 
the water capacity of the can. 

The former standard provided that 
eastern oysters have a drained weight of 
not less than 68 per cent of the water 
capacity of the can, and specifically ex- 
cluded Pacific oysters from the standard. 

The tentative order adopted a few of 
the provisions of the proposed findings 
presented by the Gulf-South Atlantic 
Oyster Canners Association and rejected 
others. Similarly, the proposed order 
recognized some of the contentions ex- 
pressed by the Northwest oyster canners 
during the hearing held in Washington 
last July and failed to accept others. 

Mimeographed copies of the proposed 
order, including the findings of fact and 
the tentative standards of identity and 
fill of container for canned oysters, have 
been supplied the Gulf-South Atlantic 
Oyster Canners Association and the Pa- 
cific Coast Oyster Growers Association, 
in quantity sufficient to supply all inter- 
ested canners. 

Any interested person whose appear- 
ance was filed at the hearing will have 
until October 30 to file with the Hearing 
Clerk of the Federal Security Agency, 
Office of the General Counsel, Room 3255, 
Federal Security Building, 4th Street 
and Independence Avenue, S. W., Wash- 
ington, D. C., written exceptions and 
briefs in support thereto, the FSA an- 
nounced. 

Official text of the proposed standard 
of identity for canned oysters, and tenta- 
tive revisions in the standard for fill of 
container for canned oysters follow: 


IDENTITY 


§36.5 Canned oysters; identity; label 
statement of optional ingredients. (a) 
Canned oysters is the food prepared from 
one or any mixture of two or more of 
the optional forms of oyster ingredients 
specified in paragraph (b) of this sec- 
tion, and a packing medium of water, or 
the watery liquid draining from oysters 
before or during processing, or a mixture 
of such liquid and water. The food may 
be seasoned with salt. It is sealed in 
containers and so processed by heat as 
to prevent spoilage. 

(b) The optional forms of oyster in- 
gredients referred to in paragraph (a) 


and described in subparagraphs (1), (2), 
and (3) of this paragraph are prepared 
by removing oysters from their shells 
and washing. They may be blanched. 
The oysters may be steamed while in the 
shell. 

(1) Whole oysters with such broken 
pieces of oysters as normally occur in 
removing oysters from their shells, wash- 
ing, and packing. 

(2) Pieces of oysters obtained by cut- 
ting oysters into pieces or by segregating 
pieces of oysters broken in shucking, 
washing, or packing whole oysters, or by 
both such cutting and segregation. 

(3) Sliced oysters obtained by slicing 
whole oysters. 

(c) (1) When the optional form de- 
scribed in paragraph (b) (1) is used, 
the name of the food is “Oysters” or 
“Cove Oysters,” if of the species Ostrea 
virginica; “Pacific Oysters,” if of the 
species Ostrea gigas; or “Olympia Oy- 
sters,” if of the species Ostrea lurida. 

(2) When the optional form described 
in paragraph (b) (2) is used, the name 
Of the food is “Pieces OF 
the blank being filled in with the nam 
“Oysters” or “Cove Oysters,” if of the 
species Ostrea virginica; “Pacific Oy- 
sters,” if of the species Ostrea gigas; or 
“Olympia Oysters,” if of the species 
Ostrea lurida. 

(3) When the optional form described 
in paragraph (b) (3) is used, the name 
Of the Dood is the 
blank being filled in with the words “Oy- 
sters” or “Cove Oysters,” if of the spe- 
cies Ostrea virginica; “Pacific Oysters,” 
if of the species Ostrea gigas; or “Olym- 
pia Oysters,” if of the species Ostrea 
lurida. 

(4) In case a mixture of the optional 
forms described in subparagraphs (1), 
(2), and (38) of this paragraph is used, 
the name is a combination of the names 
of the optional oyster ingredients used, 
arranged in order of predominance by 
weight of the optional forms. 


FILL OF CONTAINER 


Conclusion. It would not promote 
honesty and fair dealing in the interest 
of consumers to so reduce the require- 
ments of the present standard of fill of 
container for canned oysters as to return 
to the fill in use prior to 1942. 


It would not promote honesty and fair 
dealing in the interest of consumers to 
make separate standards of fill of con- 
tainer for canned oysters of different 
sizes or for oysters of different species. 

A reasonable standard of fill of con- 
tainer based on drained weight of oy- 
sters, and applicable to oysters of all 
sizes and species, which takes into con- 
sideration the difference between com- 


FREIGHT RATE INCREASE 


The Interstate Commerce Commission 
has granted the railroads a general aver 
age increase in freight rate of 10 pe, 
cent, which became effective as of Octo- 
ber 13. The increase will apply to al! 
shipments of canned foods, as well «a. 
most other commodities, with the excep 
tion of coal, coke and iron ore. The in- 
crease was granted pending a decision 
by ICC on a request for an average 27 
per cent boost in freight rates. Refused 
was a plea for an increase in the charges 
for protective services. 


FREIGHT CAR DEMURRAGE 
CHARGES 

On October 15 the Interstate Commerce 
Commission put into effect a new scale 
of freight car demurrage charges on car's 
detained in loading or unloading beyond 
the expiration of freight time or held for 
orders, bills of lading, payment of freight 
charges, reconsignment, diversion of 
shipment, inspection, or forwarding di- 
rection, as follows: $3.30 per car per day 
for the first two days; $5.50 per car for 
the third day; $11.00 per car for the 
fourth day. $16.50 per car for each suc- 
ceeding day. 


DRIED FRUIT PURCHASES 

The Department of Agriculture an- 
nounced that the CCC has bought an 
additional 31,000 tons of Thompson Seed- 
less raisins, and that producers and 
others in physical possession of raisins 
at the time they submit their bids will 
be invited to offer immediately another 
60,000 tons. . . . The 31,000 tons were 
bought at prices ranging up to $149.40 
per ton. 

The CCC has also bought an additional 
20,318 tons of dried prunes, consisting 
largely of sizes 90/100, 80/90 and 70/80 
at prices up to $168.40, $181.60, and $190 
per ton, respectively. . . . The CCC has 
also bought an additional 2,664 tons of 
dried peaches, containing a larger th:n 
average proportion of small sizes, at 
prices ranging up to $244.80 per ton. 
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mercial canning and experimental can- 
ning, is a standard requiring that t'c 
drained weight of oysters be not k 
than 59 per cent of the water capac’ 
of the can. 

It will promote honesty and fair de! 
ing in the interest of consumers to ame). 
the standard of fill of container !:' 
canned oysters (§36.6) by striking ot 
paragraphs (a) and (b) of $36.6 and 
substituting therefor a new paragra:. 
(a) as follows: 

(a) The standard of fill of contain 
for canned oysters is a fill such that t e 
drained weight of oysters taken fr 1 
each container is not less than 59 » ° 
cent of the water capacity of the co- 
tainer. 

Paragraphs (c), (d) and (e) of $30.5 
are hereby designated as paragrap 
(b), (c), and (d), respectively. 


October 20, 19:7 
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GRAMS INTEREST 


FLORIDA CANNERS ELECT 
STREET 


Florida Canners Association, meeting 
in their 16th Annual Convention at Day- 
tona Beach, October 9, 10 and 11, unani- 
mously elected C. C. Street of the Sun- 
dine Company, Inc., Lake Alfred, to the 
Presidency of the Association. Mr. Street 
succeeds Mr. C. Rouss May, Hills Brothers 
Company, Bartow. L. L. Recker, Sales 
Manager of Adams Packing Association 
at Auburndale, former 2nd Vice-Presi- 
dent of the Association, assumed the office 
of 1st Vice-President. R. D. Robinson, 
Dr. P. Phillips Company, Orlando, former 
Treasurer, was installed as 2nd Vice- 
President. Howard Sweatt, Besco Prod- 
ucts Company, Orlando, was elected 
Treasurer. C. C. Rathbun of Tampa 
continues as Executive Secretary. 


ILLINOIS BUYS FOWLER PLANT 


The Fowler (Ind.) Canning Company, 
owned and operated for the past seven 
years by Sidney Craig of Pendleton, has 
been sold to the Illinois Canning Com- 
pany, who will continue to operate it as 
in the past packing peas and corn. The 
annual output of the plant is about 150,- 
000 cases. The plant is located on about 
14 acres of ground. Most of the buildings 
are new, having been rebuilt in 1940 
after a fire, and the machinery and equip- 
ment is thoroughly modern. 


GERBER EXECUTIVE DIES 


William A. Mee, 63, Treasurer of the 
Gerber Products Company, and with the 
firm for 42 years, died suddenly of a 
heart attack in his home in Fremont, 
Michigan, on Sunday, September 29. 
.ppointed Treasurer of the company in 
1917, he was a member of the Board of 
Hirectors and of the Executive Com- 
i\ittee. Active in community affairs he 
\as a member and officer of the Fremont 
‘ hamber of Commerce and a member of 
‘ie City Commission for four years. He 
‘as a ruby member of the Old Guard 
‘ ociety indicating service of 40 years or 

ore. He is survived by his widow, one 
‘aughter several brothers and 
sters. 


OPERATING ON CITRUS 


The first plant to get under way on the 
147-48 citrus pack is that of Bruce’s 
. aices, Ine., of Tampa, Florida, it was 
arned from J. Adams Bruce, President 
'’ the firm, during the meeting of the 
lorida Canners Association last week. 
skeleton force of about 50 persons is 
work processing grapefruit juice and 
v-products, he reported. 
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NCA WANTS PEA PACK 
REPORTS 


The Division of Statistics of the Na- 
tional Canners Association is anxious to 
assemble all data on the 1947 pea pack 
so that statistics can be promptly issued. 
The Association claims that such reports 
are coming in rather slowly. 


ZIMMERMAN SUCCEEDS CLARK 
AS “FOOD PACKER” EDITOR 


Roy W. Zimmerman has been ap- 
pointed Editor of “Food Packer,” suc- 
ceeding Newell L. Clark, who resigned 
as of September 15, to become Eastern 
Editor of “American Builder.” Mr. 
Zimmerman, a native of Wisconsin, for 
a number of years had been co-partner 
in a printing and publishing concern at 
Sheboygan Falls, where he served as 
Editor of the “Cheese Reporter.” For 
the past 244 years he was Director of 
Industry Relations for the National 
Dairy Council of Chicago, an educational 
organization for the dairy industry. 


MINNESOTA CONVENTION 


The Annual Convention of the Minne- 
sota Canners Association will be held at 
the St. Paul Hotel, St. Paul, Minnesota, 
on December 17, Edwin W. Elmer, Secre- 
tary, has announced. 


CANNED LEMONADE 


Winckler & Smith Citrus Products 
Company, Ine., Anaheim, California, 
packers of citrus cocktail and orange 
juice, are introducing a new product in 
canned lemonade under the “Anagold” 
label. 


NFBA IN NEW OFFICES 


The National Food Brokers Association 
has moved out of the temporary quarters 
occupied in Washington since 1943 into 
new headquarters located on the fifth 
floor of the same building (527 Munsey 
Building). 


NEW SALES PLAN 


Members of the Key Food Stores Co- 
Operative, Inc., Brooklyn, N. Y., have 
approved a new sales policy for the co-op 
providing that merchandise will be billed 
to member-stores at cost, with each mem- 
ber paying his proportionate share of 
operating costs at the end of the fiscal 
year. Operating costs, according to Ed- 
ward E. Schneider, manager of the group 
and originator of the new selling plan, 
will not exceed 2%. 


GAMSE APPOINTMENT 


Richard O. Ciss, with many years ex- 
perience in the label business, has been 
appointed Florida representative for the 
Gamse Lithographing Company, nation- 
ally known label house of Baltimore, 
Maryland, and will maintain an office at 
2811 Southwest 13th Street, Miami. 


RYAN HEADS EAST PEMBROKE 
SALES 


James M. Ryan, identified with the 
food industry for the past 20 years in 
executive sales capacities, and during the 
war an officer in the Procurement Service 
of the United States Army, has been ap- 
pointed Sales Manager of the East Pem- 
broke Canning Corporation, New York 
State packers of canned and frozen vege- 
tables and specialties. The company 
maintains executive offices at 11 W. 42nd 
Street, New York City. Its canning and 
freezing plants are located at East Pem- 
broke and Morton, New York. Hereafter 
all matters pertaining to sales will be 
handled out of the East Pembroke, New 
York, office. 


SAM S. DINGEE DIES 


Sam S. Dingee, recognized as the oldest 
active pickle processor in the United 
States, died at his home in Wausau, Wis- 
consin, October 4. He was 86 years old 
and had the reputation of one of the best 
salt stock processors in the business. The 
business will be carried on by his son, 
John. 


JOINS RIO FOODS 


Jerry Tesar, well known in the Texas 
citrus canning industry, has joined Rio 
Foods Company of Mercedes, Texas. 


QM “APPOINTMENT 


1st Lieutenant Irvin E. Liener has been 
assigned to the Chicago Quartermaster 
Food and Container Institute for the 
armed forces and will engage in nutri- 
tional studies on military rations in con- 
nection with his duties of the planning 
rations office of the Institute. Lt. Liener 
holds a master’s degree in technology, 
received at the Massachusetts Institute 
of Technology. He has also served as an 
enlisted man and as an officer in the 
Quartermaster Corps, during which time 
he accumulated 36 months of overseas 
duty in the European theatre. He was 
recalled to active duty while attending 
the University of Southern California 
where he was working for a Ph.D. degree 
in biochemistry and nutrition. His work 
at the Quartermaster Food and Container 
Institute will parallel his graduate 
studies and provide partial fulfillment of 
the requirements for his doctorate degree. 
Upon completion of his 18 months of 
active duty he will return to California 
to complete his studies, 


9 


OYSTER STUFFING IN CANS 


A new canned product appearing in 
groceries and food stores, reported by 
the Can Manufacturers Institute, is a 
ready-to-use oyster stuffing. Packed in 
a fourteen ounce tin, the stuffing offers 
the housewife a prepared dressing with 
nothing to add and nothing to mix. The 
stuffing may be emptied into a_ bowl, 
fluffed with a fork and packed into tur- 
key, fish or cuts of meats. 

The stuffing contains a number of 
flavorsome items. Oyster slices, bread 
crumbs, salt, butter, nutmeats, ham and 
bacon fat, suet, sage, onions, curry and 
pepper are used to lend a savory taste. 

This ready-to-serve stuffing may be 
used in place of bread or bread crumbs 
in any meat or fish loaf recipe. Rolled 
into balls and fried in deep fat, the stuff- 
ing makes delicious cocktail tidbits. It 
may also be used as a casserole by add- 
ing lemon juice and bacon strips and 
baking in a hot oven. 


FINDLEY APPOINTS McDONALD 


H. D. McDonald has joined the F. G. 
Findley Company, manufacturers of in- 
dustrial adhesives, as representative in 
Kentucky and Tennessee. He is a native 
of Tennessee and is well known to ad- 
hesive users in both of those states, hav- 
ing covered them for six years for the 
Arabol Manufacturing Company. Prior 
to that time he was associated for a 
number of years with the Reynolds 
Metals Company. 


G.L.F. APPOINTS LESTRADE 


W. L. Norris, Director of Sales, Co- 
operative G.L.F. Farm Products, Ince., 
Ithaca, New York, processors of fruits 
and vegetables, announces that Lestrade 
Brothers of 105 Hudson Street, New 
York City, have been appointed their 
Metropolitan representatives effective 
October 15, 1947. 


LOSES THUMB IN CONVEYOR 
BELT 


Omer R. East, owner of the Indialla 
Canning Company, Georgetown, Illinois, 
caught his left thumb in a conveyor belt 
at the plant recently and it was torn off 
at the first joint and the second joint 
badly lacerated. 


R. M. BODE HEADS 
TRI CLOVER SALES 


Richard M. Bode, former Assistant 
Sales Manager for Tri-Clover Machine 
Company, Kenosha, Wisconsin, has been 
appointed Sales Manager to succeed 
George N. Sery, resigned. Mr. Bode has 
been with the company for over eight 
years, except for a lapse of 46 months 
spent as a Lieutenant in the Army. While 
Mr. Sery was forced to withdraw from 
his active participation in company affairs 
because of ill health, he will continue to 
handle Tri Clover sales for the West 
Coast. 
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FACTORY IMPROVEMENTS 


Farmers Cooperative Canning Com- 
pany, Beaver Crossing, Nebraska, made 
a number of improvements to the plant 
this year, including a new roof and venti- 
lators, renovation of equipment, the 
installation of a new conveyor to carry 
off waste materials, and the entire out- 
side of the plant completely painted. 


IN NEW QUARTERS 


Ashenfelter & Morrow, New York food 
brokers, will move on November 17 from 
their present offices in the Empire State 
Building to larger quarters at 6 Varick 
Street. 


GETS BIRDS EYE-SNIDER 
ACCOUNT 


All-State Brokerage Company, Jack- 
sonville, Florida, has been appointed to 
represent the Birds Eye-Snider Division 
of the General Foods Corporation in the 
Jacksonville trading area. 


NEW BROKERAGE FIRM 


Arthur L. Stone and A. M. Holman 
have organized the new brokerage firm 
to be known as Stone-Holman Company 
with offices in the Union National Bank 
Building, Houston, Texas. 


NEW RASPBERRY VARIETY 


A new red raspberry, called the Sep- 
tember, has just been named by the New 
York State Agricultural Experiment Sta- 
tion at Geneva. An autumn-fruiting, 
everbearing raspberry, its fall crop 
ripens at least two and sometimes four 
weeks earlier than that of Indian Sum- 
mer, according to Professor George L. 
Slate, who did the breeding work. 

The berries are of medium size, firm, 
bright, red, and thus far have shown no 
tendency to crumble. Although the qual- 
ity of the summer crop is only fair, that 
of the autumn berries is high. The plants 
are vigorous and increase rapidly. They 
are hardy at Geneva, and crop well. 


The summer crop is as early as that 
of Indian Summer, or about five days 
earlier than Newburgh. The fall crop 
started about September first in 1946, 
or about a month before that of Indian 
Summer. Some years the difference is 
less. 


The principal fault of the September 
is the tendency of the berries, especially 
of the summer crop, to cling to the 
bushes rather more tightly than is desir- 
able in a commercial berry. For home 
use it does not appear that this difficulty 
will be serious. The variety’s reaction 
to mosaic is not known. 


September was produced by crossing 
Marcy with Ranere in 1934, and was se- 
lected for second test in 1989. Favorable 
reports have been received from limited 
tests in Beltsville, Md.; Urbana, IIl.; and 
the middle Hudson Valley. 
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WEST COAST NOTES 


FINANCIAL—Pacific American Fish- 
eries, Inc., reports sales and operating 
revenues of $2,829,721 for the fiscal 
quarter ended August 31, 1947. For the 
six months period ended August 31 sales 
were $5,060,546 against $1,218,641 for 
the like period last year. Sales for the 
full fiscal year ended February 28, 1947, 
were $5,598,801, against $6,419,184 in 
the previous fiscal year. 


Sales of the F. E. Booth Company, 
Inc., San Francisco, Calif., for the month 
of September totaled $818,925, with a 
resulting profit of $54,991. This com- 
pared with sales of $914,440 and a profit 
of $49,222 in September, 1946. Sales for 
the fiscal year to September 30 were 
$1,379,110, resulting in a $46,847 loss, 
compared with sales of $1,848,871 and 
a profit of $58,049 in the corresponding 
period last year. 


FIRE—The Capalino Canning Com- 
pany, Atwater, Calif., sustained a loss 
estimated at $250,000 when a warehouse 
in which canned tomato products were 
stored was destroyed by fire. 


ADVANCING—Adrien J. Falk, presi- 
dent of S. & W. Fine Foods, San Fran- 
cisco, Calif., and president of the San 
Francisco Board of Education, has been 
made a member of a 17-man council to 
study possible expansion of the Govern- 
ment’s Social Security program. 


NOW PRESIDENT—Charles Mel has 
been elected president of the Visalia Can- 
ning Company, Visalia, Calif., succeed- 
ing the late W. B. Mel. 


GOING EAST—Irving H. Granicher, 
canned food sales manager of the Cali- 
fornia Packing Corporation, San Fran- 
cisco, Calif., is leaving on a four-weeks 
business trip to the Eastern territory. 
While away he will attend two national 
trade conventions and visit the trade in 
the New England States. 


VISITOR—H. W. Daggett, the Pacific 
Coast representative of Steindardter & 
Norlinger, and who heads the organiza- 
tion housed at 112 Market St., San Fran- 
cisco, Calif., paid the trade in the Pacific 
Northwest a visit early in October. 


FROZEN SPINACH GRADES 


The U. S. Department of Agricultur: 
has issued revised standards for grad: 
for frozen spinach which became effe:- 
tive October 9. Since the Food & Dri * 
Administration is now giving consider: - 
tions to Standards for Fill of Contain: 
for frozen fruits and vegetables, draine | 
weight recommendations have been ¢ - 
leted from the spinach standards uni | 
additional data is available. Copies «~ 
the new Standards may be obtained fro 
the Fruit & Vegetable Branch, U.S. D - 
partment of Agriculture, Washingt. 
25, D. C. 
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L N C U L W Mr. Leon C. Bulow (right) conferring with S. A. Connor, Crown 
Can representative, in Mr. Bulow’s Bridgeville, Del. office. 
QUALITY PACKER 


tied 


Bert Blades, Crown Can service man, inspecting fast tomato Interior of one of the three large Bulow warehouses at 
line in the Bulow Plant. Hynson, Md. 


4 Unloading tomatoes from truck to scalder at 
the Bulow Plant in Hynson, Md. 


The Bulow Plant at Hynson, Md., where sweet potatoes, white potatoes, 
string beans, tomatoes, tomato purée and tomato juice are packed. 
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RAW PRODUCTS WORK 


‘CORN TREATED WITH 2,4-D 
HAS STRONGER ROOTS 


Soil treatment with 2,4-D may not only 
eliminate cultivation of corn, but may 
provide a stronger, better anchored corn 
plant according to Michigan State col- 
lege horticulturists who base their state- 
ments on experiments with sweet corn 
concluded at East Lansing during the 
past summer. 

According to a report by Dr. C. L. 
Hamner, Dr. H. B. Tukey and R. F. 
Carlson, MSC horticulturists, corn 
planted on plots treated with 2,4-D with- 
stood a heavy wind when plots on un- 
treated soil suffered damage. 

Golden Seneca sweet corn was planted 
in rows four feet apart and drilled about 
two inches into the soil. Immediately 
after planting, a 70 per cent preparation 
of the sodium salt of 2,4-D was applied 
to the soil surface with a knapsack 
sprayer at the rate of 5, 10, and 20 
pounds per acre. The fan-type nozzle 
used permitted more rapid and even dis- 
tribution of the chemical, than would a 
cone-shaped nozzle. 


With a cool and wet early summer, and 
a warm, dry mid-summer, weed control 
was effective with 5 pounds of 2,4-D per 
acre. Growth, yield, and quality of corn 
were not affected. With larger amounts 
of the chemical, however, there was some 
retardation of growth of the corn, the 
specialists report. 

On the 2,4-D treated plots, brace or 
“prop” roots developed and were a major 
factor in keeping the corn upright after 
a severe storm. Corn plants in the un- 
treated plots were blown over by the 
wind. The development of these prop 
roots is contrasted with the inhibition of 
such roots when the chemical is sprayed 
on corn foliage and may come into con- 
tact with root initials. When the 2,4-D 
is applied as a pre-emergence spray, it 
is readily absorbed in the soil and the 
small amount remaining may act as a 
root stimulant. 


LIME INCREASES TOMATO 
YIELDS 


Striking increases in yields of toma- 
toes are being obtained from the appli- 
cation of ground limestone in a series of 
fertilizer experiments on a very acid soil 
in Chautauqua County, New York. 

The first year the limestone was ap- 
plied, according to Professor Charles B. 
Sayre, head of the Vegetable Crops Divi- 
sion at the Experiment Station in Ge- 
neva, the yield of tomatoes was increased 
4.2 tons to the acre. This was done with 
an application of 3 tons of limestone per 
acre. The cost of the lime applied to the 
soil by a commercial lime distributor was 
$20.75, and the value of the crop increase 
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due to the lime that year was $105.00 per 
acre. 

“The beneficial effect of the lime,” con- 
tinues Professor Sayre, “should last for 
about 3 to 4 years. Yields of succeeding 
crops should also be increased, particu- 
larly if any legumes are grown in the 
rotation.” Half of the limestome was 
applied before plowing, and the other 
half after the land had been plowed. The 
object of this was to get the lime thor- 
oughly distributed through the soil as 
quickly as possible. 

On the experimental field in 1946, the 
total yield of tomatoes on plots which 
received no lime and no fertilizer was 
only 2.4 tons per acre. Professor Sayre 
says that this indicates extremely low 
productivity without soil amendments. 
Where the soil received 1,200 pounds of 
a 5-10-5 fertilizer without lime, the yield 
was 6.2 tons per acre, or a gain of 3.8 
tons due to the fertilizer. Where the 
same amount and kind of fertilizer had 
been applied together with 8 tons of 
limestone per acre, the yield of toma- 
toes was 10.4 tons per acre, or an addi- 
tional increase of 4.2 tons per acre due 
to the limestone alone. 


TEST FERTILIZERS FOR 
VEGETABLES 


Ten different fertilizer treatments are 
now being studied on vegetable crops at 
the Agricultural Experiment Station at 
Geneva, N. Y. In these tests, both the 
amounts and the ingredients of the fer- 
tilizers are being investigated. 

Four 2-acre plots have been laid out 
at the Station’s canning crops farm, and 
each of the ten treatments is being re- 
peated four times on each of these plots. 
A four year rotation of peas, tomatoes, 
cabbage, and then beets is set up so that 
each year one of these crops occupies 
each plot. 

Fertilizers are being applied at the 
rates of 600, 1200, and 1800 pounds to 
the acre. Besides this, according to Dr. 
M. T. Vittum and Prof. C. B. Sayre of 
the Vegetable Crops Division, mineral 
and organic sources of nitrogen are being 
compared, as are the standard 20% 
superphosphate and a treble phosphate, 
and muriate of potash with a double salt 
of potash and magnesium. 


Although there have been no appreci- 
able responses to the different ingredi- 
ents of the fertilizers, there have been 
increases in yield with larger amounts of 
fertilizer. During the 1946 growing sea- 
son, peas without fertilizer made 4630 
pounds to the acre, while those at the 
low fertilizer level made 4900, at the 
next level, 5100, and at the high level, 
5310. Correspondingly, tomatoes ran 9.4 
tons, 12.8 tons, 12.8 tons, and 13.3 tons 
to the acre. Cabbage and beets had 
similar increases. 
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NEW METHOD “SEWS” CHEMI. 
CALS INTO PLANTS 


With the needle and thread tha: 
mother uses to darn socks, Dr. Irma M 
Felber of the Department of Horticul. 
ture at Michigan State College, Easi 
Lansing, Mich., has devised a new 
method of applying 2,4-D and other 
growth regulators experimentally to 
plants. 

The new device opens unlimited possi- 
bilities to plant research, that may lead 
to new discoveries and a better under- 
standing of the mechanism of plant 
growth. 

A needle made of fine florist’s wire is 
threaded with ordinary white mending 
cotton which is soaked to saturation with 
the solution to be tested, and the experi- 
menter then “sews” the chemical into 
any desired part of the plant and so 
treats it internally. 

This simple technique offers many ad- 
vantages for experimental plant re- 
search. The exact amount of substance 
introduced can be determined. If a con- 
tinuous supply of the chemical is desired, 
a longer thread can be used with one end 
left in the solution as a wick. Also the 
degree of acidity of various tissues dur- 
ing their growth can be measured by 
introducing threads which were impreg- 
nated with indicator solutions. Even a 
powdered substance may be introduced 
into tissues by making it adherent to a 
slightly moistened thread. 

An unskilled person can prepare 60 
to 80 needles in an hour, the research 
specialist points out, and about 150 
plants can be treated in the same amount 
of time. 

Dr. Felber has described her methods 
in a current issue of Science. 


CABBAGE DISEASES TAKE TOLL 


Cabbage Black Leg and Black Rot 
have been severe this year on farms 
where plants from infected seed beds 
were set. In some cases, losses as high 
as 100 per cent of the crop were suffere:. 


According to Doctor Otto A. Reinking, 
head of the Plant Pathology Division »t 
the Geneva, New York, Experiment St:- 
tion, Cabbage Black Rot, a_ bacteri«! 
disease, and Cabbage Black Leg, a fun- 
gus disease, are both spread through in- 
fected seed. Both diseases, however, ¢: 
be easily controlled by proper hot-wat: ° 
treatment of the seed and by rotation . 

“During the past ten years,” continu: < 
Dr. Reinking, “these diseases have bec: 
reduced to a minimum by _hot-wat 
treatment. They rarely appeared | 
plantings until the past few years, wh: ' 
in certain instances large losses occurr¢ 
These were in fields planted with se 
from infected seed beds. Careful chec’ 
of infested fields and the source of t 
plants used in these fields has always | 
back to an infected seed bed.” 

Infection in seed beds, says 
authority, comes from only two possi! ° 
sources. One is planting infected sec .. 
and the other is from infested soil. Bo 1 
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sources of infection can be controlled. 
Disease from infected seed can be con- 
trolled fully by proper hot-water seed 
treatment. Soil infection may be avoided 
by planting the seed bed in soil which 
has not had cabbage on it for at least 4 
years. 

“This season’s disease,” the plant 
disease specialist adds, “in all cases 
studied, came directly from infected seed. 
It appears, therefore, that some seed 
planted had not been properly hot-water 
treated. Hot-water treatment, plus plant- 
ing of seed beds on non-infested soil, will 
eliminate both of these diseases. The 
recommendation in New York State calls 
for hot-water treatment of all cabbage 
seed planted, regardless of what the seed 
man says.” 


CROP CONDITIONS 


CORN 
AUDUBON, IOWA, Oct. 9—Sweet Corn: 
Completed pack on October 1; 283 per cent 
of 1946 production. Yields both in ton- 
nage from the field and in cans cut per 
ton, was very low. Lack of rainfall dur- 
ing July and August was the contribut- 
ing factor to this, the lightest crop in 

this locality since 1936. 


ARLINGTON, MINN., Oct. 13—Corn: 


Crop 90 per cent of normal. 


ORTONVILLE, MINN., Oct. 13—Corn: 
Crop 40 per cent of normal. 


TOMATOES 


BEAVER CROSSING, NEBR., Oct. 10—To- 
matoes: The crop this year was far be- 
low normal. Yield was only about one- 
third of a normal yield for this valley. 
The spring was too cold and wet and 
then later a drought when moisture was 
so badly needed at blossoming time. 


BROCTON, N. Y., Oct. 8—Tomatoes: 50 
per cent of the crop we harvested last 
year. 

NORTH, S. C., Oct. 4—Tomatoes: Crop 
was damaged about 50 per cent in this 
rritory and we did not get to pack as 
any as we had sold. We only packed 
imatoes, tomatoes and okra and cut 
va this season and have now finished 
icking. 
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OTHER ITEMS 


BONNER SPRINGS, KANS., Oct. 7—Spin- 
h: There are probably 125 acres for 
e cannery and 40 acres planted for the 
irket. Some acreage has been de- 
voyed by grasshoppers, but the re- 
iinder would be considered as a fair 
ind. No yield can be estimated at the 
esent as the weather will have to de- 
‘mine whether we will have a crop at 
« \. We must have a month of good 
sowing weather. 


NORTH, S. C., Oct. 4—Cut Green Beans: 
( -op in this territory was ruined by the 
«-y weather and we did not pack any 
is season, 

Turnip Greens: The price on the fin- 
i ied product was so low we could not 
‘ord to pack them. 
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INDIANA PULPERS 


Afford Economical Production 


1. Increase man-hour productivity. 2. Eliminate non- 
productive time. 3. Efficient operation with less 
powerconsumption. 4. Secure maximum yield from 
raw stock. 5. Permit quality improvement with in- 
crease in volume. 5. Afford extra seasons of ef- 
ficient service. 


@ Packer's preparing to install new production units are logically choosing 
equipment that will be most effective under varying conditions of operation. 
Over a period equal to the service life of a production unit, the important re- 
Whether conditions 
are running with the seller or with the buyer, minimum production cost is the 


quirement, any season, is minimum unit cost of product. 


factor of protection for the profit margin. _ Indiana Pulpers, like other units in 
the Langsenkamp Line, reduce such direct costs as labor and power, add fuller 
protection by eliminating waste of time and product, and permit production 
of high standards of quality on a program that calls for great volume and 
low cost. 


Indiana E-Z-Adjust supplies 
a positive and continuously 
variable control of pulping. 


The E-Z-Adjust is available 
in two sizes. Tight and loose 
pulleys or direct motor con- 
nected. Hopper or pipe in- 
lets. 


Indiana Colossal, favorite 
heavyf[capacity pullper of 
many packers. 


Indiana Standard, a pulper 
meeting the requirements of 
hundreds of plants. The 
same efficient service for 
lower volume requiremts 
giver by Indiana Junior Pulp- 
er. 


Ask for complete information and data on any model pulper or the complete line. 
Consult Langsenkamp Catalog No. 46 for information on the Langsenkamp Line of 
Equipment for packers of tomato, pumpkin, and other fruit and vegetable products. 


REPRESENTATIVES 


H. LANGSENKAMP COMPANY ) 


227-235 East South Street, INDIANAPOLIS 4, INDIANA 


West Coast: KING SALES & ENGINEERING CO., 206 First Street, San Francisco, Calif. 
* Oregon and Washington: FOOD INDUSTRIES ENG. & EQUIP. CO., 1412 N. W. 14th 
Ave., Portland, Oregon * Mountain States: THE HORSLEY COMPANY, Box 301, Ogden, 
Utah * Northeastern States: BOUTELL MANUFACTURING CO., Rochester, N. Y. * 
Tri-States: TOM McLAY, P. O. Box 14, Port Deposit, Maryland * Texas: PAPER PRODUCTS 
CO., Harlingen, Texas * Canada: CANNERS MACHINERY, LTD., Simcoe, Ontario, Canada. 


LANGSENKAMP EQUIPMENT | 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


All Items on the Rise—Weather, Export De- 
mand, World Food Shortage, and High Prices 
of Other Foods Responsible—Florida Vege- 
tables Flooded out—Sardine Catch 
Encouraging 


RISING MARKET—Jobbers are finding it 
increasingly difficult, day after day, to 
find a weak spot in the canned foods list. 
But a few short weeks ago it was next 
to impossible to find anyone in the trade, 
buyer or broker or canner, with any faith 
in peas, beans, tomato juice, citrus and 
several other items. This was the year 
of the bust, they said, there was no other 
way out. Even the lowly tomato, which 
was statistically sound as a dollar, caused 
great concern when Tri-State prices 
plummeted to $1.10 with bids as low as 
$1.05. It seems hardly possible, and 
many in the trade just can’t believe it 
yet, that the picture should change so 
completely in so short a time. Less than 
two weeks ago we ran into a canner busi- 
ly getting ready for shipment 20,000 cases 
of tomatoes he had sold for $1.20, sold 
just as tomatoes, but the majority graded 
extra standard. He seemed to question 
our published price of $1.35 for #2 
standards for that week. Believe he 
thought we were out of our mind when 
we told him that, in our opinion, they 
would be worth $1.50 in another few 
weeks. This week, a chain store’s offer 
of $1.40 went a-begging in the Tri-States. 
Canners were holding firmly at $1.50. 
But two months ago fancy cut green 
string beans were offered in this same 
market at $1.15. This week standard 
prices reached $1.15. 

The reasons are quite obvious and fair- 
ly well known by the industry, but they 
came with such sudden rapidity that it’s 
hard to realize the situation is real. First 
—poor weather conditions, always dis- 
counted by the jobbing fraternity until 
the chips are in. Secondly—a _ sudden 
surge in export demand for the low quali- 
ty surplus. Thirdly — the world food 
situation. Fourthly—and probably most 
importantly — the publicity accorded the 
high cost of living, especially food prices 
and the comparative low cost of canned 
foods. The sudden consumer demand for 
canned foods these past several weeks 
has amazed even the most competent 
market observers. 

Many canners took a licking from 
Dame Nature. New York canners had 
near total failures on beans and toma- 
toes. They were hard hit on fruits also. 
Iowa canners lost a large percentage of 
their corn, Indiana and the Ozarks were 
hard hit on tomatoes. Wisconsin missed 
a bean crop but peas and corn should 
pull them through. Other states, except 
possibly Ohio, have little room for com- 
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plaint. Naturally, it has been tough on 
some, every year is, but on the average 
canners are thankful for the improved 
inventory position. Before another season 
rolls around, the slate should be clean. 


FLORIDA PLIGHT—F lorida citrus, for the 
most part, has been spared appreciable 
damage from the succession of storms 
that have been continually ravaging that 
state this past month. In the Lake Oke- 
chobee area, where most vegetables are 
grown, conditions are pathetic. After 
nearly a month of continuous rain, the 
entire area is completely under water. 
Prospects for an early winter crop are 
nil, and even with favorable weather 
conditions from here on in, it is doubtful 
if much can be done about a later crop. 
The amount of vegetables canned in this 
area is but a minute percentage of total 
national packs. Nevertheless these con- 
ditions spell disaster to those concerns 
operating in that area. Two years in a 
row (frost last year) is a rather serious 
setback. The real market feature, how- 
ever, lies in the fact that in the absence 
of these fresh vegetables in Northern 
markets, consumers will turn to the 
canned counterpart. 


CANNED FISH — Reports of heavy 
catches of sardines off the Southern 
Coast of California, the first few days of 
the season, are encouraging. Reports 
have it that fishermen brought in more 
than the local canneries could handle, 
with the result that some were hauled 
north to fish starved canneries in Mon- 
terey. Nature has a way of caring for 
us poor humans. Maybe this is her mani- 
festation. 


NEW YORK MARKET 


Buyers Missed the Boat—Most Items Short 
of Demand—Upward Adjustment Seen— 
Citrus Not Hurt by Storm—Canned Fish 
Scarce—Heavy Catches of Sardines Reported 
in Southern California—Maine Sardine Pack 
Finished—Large Hawaiian Pineapple Inter- 
ests Level Sights on Cuba—Tomatoes Firm 
—Pimientos Uncertain—Carrots in Good 
Demand—More Interest in Peas 


By “New York Stzter” 


New York, October 17, 1947 


THE SITUATION—Many trade interests 
feel that a large number of canned food 
buyers in this area “have missed the 
boat” because of their failure to replen- 
ish inventories. Many large packers are 
out of the market due to the packs of a 
number of vegetables and fruits falling 
below early estimates and trade expec- 


THE CANNING TRADE 


tations. When the first of the year rolls 
around, there may follow a scramble for 
replacements and with short supplies, 
prices will unquestionably move upward. 

Already the position appears to be 
tightening, especially on vegetables. To- 
matoes, string beans, carrots and peas, 
the last named group long neglected, is 
coming to life, with advancing prices. 
Export buying and a broader consumer 
demand turned the trick. However, most 
of the shortened packs were the result 
of crop losses which in turn brought 
higher prices for the raw product. Im- 
portant canned fish stocks such as tuna, 
salmon and sardines will apparently be 
on the short side for many months to 
come. Northwest tuna fishing season is 
over and the same is true of Maine sar- 
dines, with both packs for the year very 
disappointing. Fully eight months must 
elapse before new fruit packs develop 
and already there is a shortage of both 
peaches and apricots, while pineapple 
appears to be running far below trade 
needs. 


THE OUTLOOK—There has been some 
leveling off in the demand for canned 
foods. However, this development has 
not brought about any easing of the price 
basis covering most of the important 
packs. On the contrary, many interests 
anticipate some upward adjustment of 
schedules as a result of the general 10 
per cent rise in freight rates. This will 
be reflected eventually in retail outlets. 
Liberal quantities of many packs are 
now rolling from the West Coast to 
Eastern distributing markets and with 
this confronting distributors and whole- 
salers, there is a tendency to operate 
cautiously as far as new buying is con- 
cerned. The interest at the moment is 
to get present stocks into retail outiets 
as fast as possible, especially in view of 
the continued tight warehouse situation. 

Meatless, fowl-less, eggless and bread- 
less days failed to make much change in 
the canned food picture. There might 
have been some ‘stimulation to the (e- 
mand for canned fish, as a substitute {or 
meat, but in view of the scarcities pre- 
vailing, it makes little difference one 
way or the other. 


CITRUS JUICES — Another hurric:ne 
sweeping in from the Atlantic Ocean hit 
Southern Florida at the week-end. How- 
ever, this blow was short-lived as far as 
that State was concerned. This trade 
was interested largely in the damage to 
citrus crops. It is now fairly certain 
that this was very small and confined to 
the southern tip of the belt, which area 
is devoted largely to the shipments of 
citrus to the fresh markets. 

Meanwhile, spot stocks of citrus juices 
are irregular. Grapefruit juice is in 
rather heavy supply and offered at 67'2¢ 
unsweetened, f.o.b. Florida cannery. 


October 20, 1947 
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VARIETIES CONSTANTLY IMPROVED 


Peas and beans are naturally self-fertilized. But, due 
largely to genetic variability which causes changes in 
form or quality, they are not the pure lines which by 
nature they should be. 

Washburn’s solves this problem by continual selec- 
tion, and increasing of individual plants true to type. 

A large staff and many acres of land are devoted to 
maintaining and improving each variety of Washburn’s 
seed peas and beans. 


Outstanding performance by Washburn’s 
is obtained not by chance but by plan. 


This is the forty-fourth of a series of ad- 
vertisements showing that “Performance 
by Washburn’s” covers every factor 
necessary for the production of high 
quality seed, 


WASHBURN-WILSON SEED co 
Breeders and Growers of Se 


ed Peas and Beans 
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Orange juice is very scarce, with a few 
sellers asking $1.05 and $1.10 per doz. 
f.o.b. There are fair supplies of blended 
juice. In a short while the trade expects 
to have some fairly accurate estimates as 
regards the 1947-48 canning totals. 


CANNED FISH—The position of canned 
fish is easily the feature of the general 
market group. Scarcity of at least 90 
per cent of the items packed is forcing 
an unusually heavy demand, which 
naturally cannot be satisfied. Pink sal- 
mon was reported as selling at $19.00 
for talls on the Coast and some sales 
were noted at $20.00. There is a fair 
supply of halves, but the trade is not 
looking for this style pack at the mo- 
ment. California pilchard packing in the 
North is an almost complete failure, 
only 17,000 cases being produced the first 
two months of the season. In the South, 
where the season opened recently, heavy 
fishing returns were reported the first 
few days, and then followed a sharp drop 
in operations. The result was that can- 
neries were swamped and only half of 
the catch was handled by processors. 
Boats that were active in the Northern 
Pacific waters, operating for albacore as 
well as sardines all headed for the South- 
ern California fishing grounds. Many 
returned their catches to the Northern 
canneries. 


The Alaskan Fall crab meat pack is 
expected to reach Seattle the first week 
of November. It will continue to move 
until the end of the year. Meanwhile, 
the Spring pack passed into the hands 
of exporters, all going to Belgium at 
prices said to have been well above 
domestic offers. Tuna remains scarce. 
Some sellers were reported to have ad- 
vanced their asking schedule on white 
meat albacore to $22.00, halves, Coast. 


Maine sardine packing is close to a 
finish. It is simply a question of weather 
from here on. Spot markets are quoted 
at $10.50 to $10.75 for quarters. The 
total pack this season is believed to have 
fallen far below last year. Small offer- 
ings of shrimp are reported from Gulf 
points, basis 7 oz., at $5.50 for small to 
$7.00 for Jumbos. 


PINEAPPLE—Probably the most inter- 
esting development of recent years in 
canned pineapple production came to life 
during the week. It was reported that 
one of the largest Hawaiian canners was 
studying the possibility of growing pine- 
apple and processing it in Cuba. The 
report indicated that the whole process 
hinged on the ability of this company to 
secure large tracts of land in order to 
carry on full scale operations. Experi- 
mental plantings of the smooth Cayenne 
pineapple, now grown in Hawaii, have 
been made in that country. The purpose 
of this move is to permit a more rapid 
distribution in the Eastern market. How- 
ever, if these moves are successful, it is 
pointed out that operations can hardly 
start before a two year period, for this 
is the time required for plantings to 
mature, : 
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Meanwhile, there is an extremely 
heavy demand for crushed pineapple with 
fancy quoted at $2.40, f.o.b. Hawaii. 
Most Cuban pineapple packers have 
withdrawn offers, inasmuch as the season 
is about at an end. Torrential rains to- 
ward the end of the packing season pre- 
vented some canners, it was said, com- 
pleting contract deliveries. 


TOMATOES—All Eastern markets are 
decidedly firm. Maryland canners in 
some instances were reported holding 
standards, 2s for $1.50 per doz. f.o.b. 
Meanwhile some of the large chains were 
reported to have bid $1.40 per doz. with- 
out attracting sellers. Offerings from 
the mid-west are also extremely small 
with extra standards held at $1.70, f.o.b. 
per doz. California extra standards are 
moving in some instances at $2.15 per 
doz., for 2%’s. Tomato juice, however, 
continues to be in routine request with 
the market quoted on the basis of 90c for 
2’s fancy, per doz., Eastern packing 
plants. 


PIMIENTOS—There is considerable un- 
certainty as regards the production of 
pimientos this year. Georgia canners 
report the season as very late. Unfavor- 
able weather has delayed important op- 
erations. It is now a weather proposi- 
tion entirely. Early frost will do much 
damage, a late Fall would allow for in- 
creased yields. For 7 oz. glass, f.o.b. 
Georgia some canners were asking 
around $1.75 per doz. 


CARROTS—This is one item for which 
canners now report a good demand. Dur- 
ing the 1946 pack year, it was found al- 
most impossible to interest buyers in 
this commodity. However, prospects of 
short pack combined with a much higher 
overhead, has stirred buyers interest. 
Fancy diced carrots were offered by some 
Eastern canners at $1.35 per doz. for 2’s. 
It was pointed out that raw carrots were 
now costing canners in the neighborhood 
of $65.00 a ton whereas a year ago these 
same interests were paying $28.00 per 
ton. 


GREEN AND WAX BEANS—There were re- 
ports that exporters were in the market 
for standard cut green beans and that 
packers had sold 2’s, f.o.b. Maryland 
cannery, at $1.15 per doz. Some were 
asking $1.25. Fancy cut wax beans were 
offered sparingly at $1.85 for 2’s and 
$8.90 for 10’s, f.o.b., per doz. 


PEAS—Tightening of the better quali- 
ties has brought about an increased in- 
terest in standards. Exporters were re- 
ported as buying in a moderate way. As 
to sieve, mid-west canners were asking 
from 90c to $1.25 per doz., f.o.b. for 
Alaskas, while Maryland canners were 
quoting $1.00 for some small sieves, f.o.b. 
Pennsylvania canners, in some instances 
were asking $2.00 per doz. for three 
sieve, sweets, 2’s and $10.00 for 10’s, 
with fancy large sweet peas quoted at 
$1.70 and $8.50 respectively. 


THE CANNING TRADE 


CHICAGO MARKET 


Market Situation in Good Shape—Corn Pack 
Short Especially on Fancies—No. 10 Cans in 
Short Supply—Some Prices—Tomato Pack 
a Failure in Some Regions—Peas Moving 
Well to Consumers—Pro-rating Lima Beans 
—California Sold up on Orange Juice— 
Citrus Juices Growing in Popular Favor— 
Fruits Quiet—Only Offerings Apple Sauce 
and Cranberries—Fish Packs Remain Firm 
at High Prices 


By “Midwest” 
Chicago, October 17, 1947 


THE MARKET— Recent events have 
given added impetus to the average 
housewife’s present tendency to hoard, 
and as a result retail business has been 
brisk. Also, where warehouse space per- 
mits jobbers have shown an inclination to 
take in further supplies to keep pace 
with retail demands. However, while 
buyers show a willingness to buy ahead, 
business activity has been restricted 
somewhat by severe shortages of canned 
fish, and better grades of important food 
commodities which buyers would like to 
purchase. Nevertheless, from an overall 
standpoint, the canned food situation is 
in fairly good shape as far as supplies 
are concerned and business should be 
good for some time to come. 


CORN—With the pack just about com- 
pleted, it begins to look as though total 
production will fall below 25 million 
cases, with fancy grades suffering the 
most. Final figures will show torrid 
weather during the summer months 
hampered canners seriously in their ef- 
forts to pack as much fancy grades as 
they wanted. Offerings are scattered, as 
distributors increase their efforts to 
cover requirements on all grades of corn, 
both cream style and whole kernel. Tens 
will be very much on the short side again 
this year as the market was completely 
bare of this size when the pack started. 
Small offerings list #10 fancy whole 
kernel at $9.00 factory, with fancy crea 
style at $8.75, extra standard at $7.50 
and standard at $6.25. Unfortunatel), 
many canners even on pro-rated deli: 
eries were forced to substitute standai: 
and extra standard for commitmen' 
previously made on fancy grades. Mi: - 
western canners are holding firm «©: 
fancy 2’s cream style at $1.75 and $1.¢°) 
for whole kernel, having little difficul! 
disposing of their packs as they pleas:. 
The situation is about the same general’ 
with New York and Maine quotations ; 
comparable levels. 


TOMATOES — Reports reaching he 
from New York indicate the pack the: 
will not be far from a total failure an 
the only offerings received here so fx 
quoted fancy 2’s at $2.00 and 214’s : 
$2.50. Eastern sources in the Tri-Stat: 
have firm ideas and it is becoming mo} 
difficult to find standard 2’s at $1.40 wit 
many canners holding out for $1.5! 
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| FOR THRESHING 
LIMA BEANS 


The threshing of green lima beans 
for canning or freezing purposes 
presents problems considerably 
different than peas. Our organiz- 
ation has carefully studied this 
problem and we have developed the 
most complete and efficient line of 
machinery for this purpose. Be- 
cause of their greater efficiency 
and sturdy construction, Hama- 
chek Viners and Equipment are 
extensively used on this product. 


May we help you improve your 
lima bean pack?—and your profits? 


AMACHE 


CC: 


Green Pea Hulling 
Established 1880 incorporated 1924 
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THERE’S ALWAYS A MARKET 
._° FOR A QUALITY PACK 


2 
Efficient Dewatering Reel 


All Welded Construction 
Ideal For Small Packers 


The Sinclair-Scott MIDGET ROD WASHER 


Excellent, small, portable machine for many washing 
and dewatering operations. Widely adaptable. Rigid- 
ly engineered. Time tested in operation. For corn, 
string beans, limas, peas. carrots, beets, etc. 
NONE OF THE NATURAL FLAVOR IS LGST. 


Learn more about THE ORIGINAL GRADER HOUSE Write for our inform- 
Sinclair-Scott quality ative new catalogue 


producing equipment THE Qincuaie com co. today 


1800 Bik. PATAPSCO ST. M&UDIDMuAGubiaaas BALTIMORE 30, MD. 
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PIEDMONT LABEL CO. LINC 
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Here in the middlewest the situation has 
not improved any with extra standard 
2’s being held at $1.70 to $1.75 and 10’s 
in limited supply only at $8.50 to $9.00. 
Tomato juice apparently will not be 
much better off with offerings at less 
than $1.00 for fancy 2’s difficult to lo- 
cate. 46 oz. is currently being offered at 
$2.00 to $2.10. Obviously supplies are 
not going to be sufficient to take care of 
trade requirements. 


PEAS—In view of the situation on to- 
matoes and corn, there is increased inter- 
est in this item, as peas continue to move 
well to the consumer. Although distrib- 
utors covered fairly heavy during the 
summer months, it looks as though sup- 
plies will have to be replenished before 
too long, as peas, no doubt, will come in 
for heavy merchandising in view of 
shortages of other major canned vege- 
table items. Present interest seems cen- 
tered primarily on #1 and #10 tins, as 
the former size has been moving very 
well over retail counters and supplies of 
10’s, especially better grades, left in can- 
ners’ hands are less than many would 
suppose. This market has been helped 
considerably by substantial quantities of 
standards and sub-standards sold for ex- 
port purposes. 


PUMPKIN—While the market here in 
the middlewest is currently around $1.45 
to $1.50 for fancy 2%’s, at least one 
source has offered new pack goods as 
low as $1.25 for 24’s and $4.50 for 10’s. 
California canners are offering 2%’s to 
Chicago buyers at $1.25 cannery, al- 
though are handicapped by excessive 
freight rates as compared with rates 
from local processors. So far, business 
has been on the light side. 


LIMA BEANS—Another disappointment 
is in store here for distributors, as all 
were hoping for substantially larger sup- 
plies than last year when supplies were 
entirely inadequate to take care of trade 
demands. However, local canners as well 
as eastern sources are pro-rating earlier 
sales as packs are falling below previous 
expectations. Fancy tiny green are be- 
ing sold at $2.85, small at $2.65, medium 
at $2.45, with green and white going for 
$2.25. 


CITRUS JUICE—Buying interest in Cali- 
fornia orange juice has increased to a 
point where California canners contend 
they have already sold the bulk of their 
pack at prices unchanged from last week. 
Florida, of course, is for all intent and 
purposes out of the picture. The last 
sales reported here on Valencia juice 
were on the basis of $1.10 for 2’s and 
$2.75 for 46 oz. Despite rising prices 


citrus seems to gain in popularity and 
one begins to wonder if there is any 
limit to the public appetite for canned 
citrus juices. Florida canners are an- 
ticipating increased production this year 
and if business conditions remain as 
they are, they expect to move larger 
supplies in an orderly fashion. The 
only weakness in this market is Texas 
grapefruit juice, which is still being of- 
fered at 60c for 2’s and $1.40 for 46 oz. 
unsweetened. 


FRUITS—Nothing much doing in the 
way of California fruits due to well bal- 
anced inventories and the inability of 
ecanners to supply grades and varieties 
which buyers would like to purchase. 
Offerings of new pack apple sauce 
reached this market on the basis of $1.45 
for 2’s and $7.00 for 10’s. New pack 
eranberry sauce which, no doubt, will 
come in for considerable activity before 
too long, is available to the trade at 
$1.85 to $2.00 for 1 lb. tins. 


CANNED SEAFOODS — Despite stubborn 
trade resistance here to prevailing prices 
on salmon, the market remains firm, with 
tall pinks strongly held at $19.00 to 
$20.00 per case, with 14’s at $13.00. Reds 
are still being offered at $25.00 to $26.00 
per case and while Chicago buyers seem 
reluctant to come in at this level, reports 
reaching here indicate salmon is selling 
at these figures in other markets. The 
demand leans heavily toward 1’s tall, 
with many canners offering salmon in 
combination deals with %4’s and 1’s only. 

Reports from northern California 
make it apparent the pack of sardines in 
that section so far has been a total 
failure, although some supplies have 
come in from the southern part of the 
State. A situation of this kind is espe- 
cially discouraging when one considers 
the severe shortage of canned seafoods 
generally. 


EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


We welcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 
11 Broadway, NEW YORK 4, N. Y. 


Tel: Bowling Green 9-3238 Cable: ARTHARRIS 
Reference: Dun & Bradstreet, Inc. 


Some tuna has trickled into this mar- 
ket, but no where near the amount re- 
quired. Canners report fish receipts 
lately have been very poor with the re- 
sult the pack continues to fall off to the 
disappointment of everyone concerned. 
Shrimp remains unchanged from last 
week. 


CALIFORNIA MARKET 


Market Growing Firmer—Rain Comes But 
Does Not Damage Tomatoes—Slows Down 
Dry Bean Harvest—Exports Moved the Sur- 
plus Canned Foods—Peach Prices Advancing 
—Freestone Peaches Lead—Tomato Prices 
Firm—Harvesting Olives—Fish Prices Strong 
—Sockeye Pack Falls.off on Puget Sound— 
West Coast Notes 


By “Berkeley” 
San Francisco, October 17, 1947 


FIRMER—The canned foods market is 
steadily growing firmer with some items 
almost completely sold up, as far as first 
hands are concerned, and many others 
getting in light supply. Price lists are 
being revised and it is noted that some 
minimum quotations are being nudged 
upward. This trend covers most of the 
fruits and vegetables in the California 
list. Prices on featured brands are be- 
ing more closely maintained, with some 
still distributed on an allotment basis. 

The first real rain storm of the season 
visited California during the week and 
was quite general, with snow in high 
mountain areas, greatly reducing fire 
hazards. Canning activities had long 
since come to an end, with the exception 
of operations on tomatoes, fruits and 
vegetables having come to maturity early 
this year. Clearing weather followed 
the storm and it is not believed that to- 
matoes have been greatly damaged. How- 
ever, growers will be called upon to 
exercise greater care in harvesting, and 
mould will become more of a factor from 
now on. 


DRY BEANS—The recent rain has slowed 
down the harvesting of the California 
dry bean crop, but the drying weather 
which followed the downpour has he d 
down material losses in either yield or 
quality. It is estimated that fully thre:- 
quarters of the crop had been thresh od 
before the rain and that the bulk of te 
crop will be under cover within the ne xt 
two weeks. The market has stiffenod 
somewhat of late and canners and de l- 
ers seem hesitant to make heavy pvr- 


CORN CANNING 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


EQUIPMENT 


HUSKERS—CUTTERS—TRIMMERS—CLEANERS 


SILKERS—WASHERS and GRINDERS 


THE BOOK YOU NEED!! 
“A Complete Course in Canning” 


Published by THE CANNING TRADE 
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chases. U. S. No. 1 Small White, in 
which canners are especially interested, 
are now priced at $14.25 to $14.50 per 
100 pounds, with Baby Limas selling at 
$9.25 to $9.35. 


EXPORTS—The export business which 
was brisk for a time in the spring has 
slackened off quite noticeably. When it 
was at its height, canners had surpluses 
in quite a few lines, with emphasis on 
low grades, and were anxious to clear 
these out. And at that time, most coun- 
tries were in a position to buy. The 
surpluses have been moved, the new 
pack has sold well and many countries, 
short of dollars, have clamped down on 
imports. The result is that export busi- 
ness is not active. Resales, which were 
such a’ feature last season, cut but a 
small figure in the market at present. 


PEACHES—Prices on cling peaches have 
moved upward in recent weeks, but the 
change is largely on minimum quotations. 
These are now $2.60 on No. 2'%’s fancy 
sliced halves; $2.50 on choice, and $2.20 
on standards. Some canners offer sliced 
at the same price as halves, but in gen- 
eral there is a differential of 5 cents. 
In No. 10’s, halves and sliced sell at the 
same price in fancy, but there is a dif- 
ferential of 15 cents a dozen on the other 
grades. In freestone peaches, Lovells 
sell at almost the same price as clings, 
but Elbertas command a considerable 


At right: FMC- 
Kyler PORTABLE 
LABELER for cans 
or glass jars of 
211 to 404 dia., 
by 400 to 500 
height. Other 
models for other 
sizes. 


FMC-KYLER BOXER for any single size can. Feed chute castings are 
reversible, to double the life of the unit—like buying one and getting 
twol Self-aligning can separators keep labels unmarred. 
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advance. Where featured brands of 
clings sell at $2.75 for No. 2%’s fancy, 
Elbertas are held at $3.50. Fruit cock- 
tail is priced at $3.60 for No. 2% fancy, 
with choice at $3.50. Unsold stocks in 
first hands are already quite limited. 


TOMATOES—The tomato market is also 
firmer and it is doubtful if stocks of 
Solid Pack are to be found here for less 
than $1.50 for No. 1, $2.00 for No. 2 
and $2.50 for No. 2%. Most holdings 
are held at about 25 cents a dozen more. 
The California Packing Corporation has 
recently come out with a price of $2.30 
on No. 2’s, Del Monte brand, and is 
quoting $2.00 on No. 2% standards for 
Pacific Coast distribution. 


OLIVES—The harvesting of olives is 
already under way in California, the 
season being an unusually early one, and 
canning of the new crop will be com- 
menced shortly. The pack from the 
1946 crop was by far the largest ever 
made and there is a substantial carry- 
over. On August lst most canners came 
out with a revised list and within the 
past two weeks there has been quite a 
heavy movement on sub-standard fruit 
at less than list price. The marketing 
order plan has not gone through and 
there will be no joint advertising pro- 
gram on the 1947 crop pack, but it is 
hoped that the necessary sign-up will 
eventually be secured. 


WELL-DRESSED CANS 


The FMC-Kyler Labeler 
Does a quick, clean, accurate label-pasting job, 
handling thick, thin, spot, varnished or embossed 


The spot canned olive list of Libby, 
McNeill & Libby gives a good idea of the 
price structure of the market. Libby 
brand in No. 1 tall tins is listed, as 
follows: Super Colossal, $3.60 a dozen; 
Colossal, $3.50; Jumbo, $3.15; Giant, 
$2.90; Mammoth, $2.70; Extra Large, 
$2.50; Large, $2.35; Medium, $2.20; 
Small, $2.00 . Giant, Extra Large and 
Mediums are now sold out, however. 


FISH—The canned fish market con- 
tinues strong, with prices well main- 
tained at recent high levels. Complaints 
about high prices are heard, but sales 
continue on all lines. Good catches of 
sardines are being made off the southern 
California coast. In a two-day period 
more sardines were landed at San Pedro 
than had been landed in two months at 
San Francisco and Monterey. Some 
boats are landing their catches at Santa 
Barbara and the fish are being trans- 
ported by truck to Monterey canneries. 
Sale of the canned product is expected 
to pick up as soon as it is seen that the 


_big catches are not just a flash in the 


pan. But 6370 cases of sockeye salmon 
had been packed on Puget Sound this 
season to September 27, against 266,402 
cases to this date last year. However, 
the pack of pink salmon this year has 
been 475,239 cases, against 83 last 
season. 


label stock. Operates at extreme speed when 
required, but works efficiently at low speeds. 
Stops automatically if the discharge chute fills, 


restarts when the chute clears! A burnisher polishes the can ends— 
all for a well-dressed can!... Write for free catalog describing 


most complete line of machinery for processing corn, beans, toma- 


toes, peas, fruits, many other products. 


|food \\i[achinery [orporation 


SPRAGUE-SELLS DIVISION © Hoopeston, Illinois 
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GULF STATES MARKET 


By “Bayou” 
Mobile, Ala., October 17, 1947 


SHRIMP—Production of shrimp in this 
section last week dropped 1,137 barrels 
from what it was the previous week and 
the canneries received 1,263 less barrels 
of shrimp last week than the previous 
one. 

Louisiana produced 3,747 barrels of 
shrimp last week, including 1,342 barrels 
for canning; Alabama produced 241 bar- 
rels, including 60 barrels for canning: 
Mississippi produced 1,130 barrels 
shrimp; Texas 3,664 barrels and Apala- 
chicola, Fla., 294 barrels. 

The shrimp are getting 
larger in size. 

No report of any car shipments of 
fresh shrimp having been made from 
this section in several weeks, but eleven 
cars of frozen shrimp were made last 
week of which six were shipped from 
Texas, four from Louisiana and one from 
Mississippi. They were destined for the 
following states: two to Massachuetts; 
two to California; two to Ohio; two to 
Illinois, one to Michigan, one to Minne- 
sota and one to District of Columbia. 

During the week total holdings of 
frozen shrimp for all areas reporting in- 
creased approximately 536,230 pounds 
and were approximately 2,011,310 pounds 
more than four weeks ago. 

Total holdings were approximately 
795,470 pounds more than one year ago. 

The canneries in Louisiana, Missis- 
sippi and Alabama operating under the 
Seafood Inspection Service of the U. S. 
Food and Drug Administration reported 
that 3,969 standard cases of shrimp 
were canned during the week ending 
Oct. 4, 1947, which brought the pack for 
the season to 76,084 standard cases as 
against 134,794 standard cases packed 
during the same period last season and 
64,394 standard cases during the same 
period the previous season. 

The price of canned shrimp from 
plants operated under the Federal Sea- 
food Inspection Service has been hiked 
to $5.37'%2 per dozen for small; $6.5712 
for large and $6.8712 for jumbo, f.o.b. 
cannery in regular 7 oz. tins. 


somewhat 
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PERFORMANCE 
and LONG WEAR 


WRITE FOR COMPLETE INFORMATION 


BERLIN CHAPMAN COQ, 
BERLIN, WISCONSIN 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 


FRUIT JUICE VENDING 
MACHINE 


Tele-Juice, a new dispenser of refrig- 
erated, canned fruit and vegetable juices, 
will shortly be introduced on a nation- 
wide scale by the Telecoin Corporation, 
national distributor of coin-operated 
merchandising and service devices. 


The new dispenser, a clean-cut, six 
foot vending machine, boasts unique san- 
itary features and is simple to operate 
and service. 


The device dispenses six kinds of fruit 
and vegetable drinks simultaneously for 
ten cents a can. It holds 300 six-ounce 
cans at a time, 50 in each of its six 
racks. Over a period, the types and fla- 
vors may be changed, ultimately provid- 
ing over a dozen varieties. 


Sanitation is underscored in all engi- 
neering aspects of the dispenser. The 
customer chooses his drink from the se- 
lections shown in the illuminated upper 
display windows. He deposits a dime in 
the coin chute, presses a buttton under 
the flavor he wants, and the can is auto- 
matically delivered to his hand. 


The can is then placed in an opener 
chamber on the left side. A knife-type 
can opener, kept at a constant tempera- 
ture of 180 degrees F. is enclosed in a 
dustproof chamber. The knife, mechan- 
ically operated by a foot pedal, makes a 
clean incision just big enough to admit 
a straw. The high temperature serves a 
dual purpose—it prevents bacterial 
growth and precludes rusting of the 
opener. 


The straw dispenser opposite the 
opener is also enclosed for added sani- 
tary precaution. A circular orifice below 
the delivery chute is large enough to ac- 
cept the used cans and straws. It empties 
into a large waste compartment which 
can be easily removed for disposal. 


The new dispenser operates on the 
gravity principle, a feature which elim- 
inates all movable parts and makes serv- 
icing a simple routine. Electrical refrig- 
eration ensures maintenance of the same 
even temperature in July or January. 


STATEMENT OF THE OWNERSHIP, MANAGE- 

MENT, CIRCULATION, ETC., REQUIRED BY 

THE ACT OF CONGRESS OF AUGUST 24, 1912, 

AS AMENDED BY THE ACTS OF MARCH 3, 
1933, AND JULY 2, 1946, 

Of The Canning Trade, published weekly at Balti- 
more, Md., for October 1, 1947, State of Mary- 
land, County of Baltimore. 

Before me, a Notary Public, in and for the 
State and county aforesaid, personally appeared 
Arthur J. Judge, who, having been duly sworn 
according to law, deposes and says that he is the 
Business Manager of The Canning Trade, and 
that the following is to the best of his knowledge 
and belief, a true statement of the ownership, 
management (and if a daily paper, the circula- 
tion), ete., of the aforesaid publication for the 
date shown in the above caption, required by the 
Act of August 24, 1912, as amended by the Act 
of March 3, 1933, and July 2, 1946, embodied in 
section 537, Postal Laws and Regulations, printed 

on the reverse of this form, to wit: 

1. That the names and addresses of the pub- 
lisher, editor, managing editor and business man- 
agers are: 

Publisher, THE CANNING TRADE, INC., Edi- 
tor and Managing Editor, Arthur I. Judge; Busi- 
ness Manager, Arthur J. Judge. 

2. That the owner is: (If owned by a corpora- 
tion, its name and address must be stated and 
also immediately thereunder the names and ad- 
dresses of stockholders owning or holding one per 
cent or more of total amount of stock. If not 
owned by a corporation, the names and addresses 
of the individual owners must be given. If owned 
by a firm, company, or other unincorporated con- 
cern, its name and address, as well as tho-ce of 
each individual member, must be given.) 


THE CANNING TRADE, INC., Baltimore, Md. 


Arthur I. Judge, Baltimore, Md. 
Arthur J. Judge, Baltimore, Md. 
Edward E. Judge, Baltimore, Md. 


3. That the known bondholders, mortgagees and 
other security holders owning or holding 1 per 
cent of total amount of bonds, mortgages, or other 
securities are: (If there are none, so state.) 

There are none. 


4. That the two paragraphs next above, giving 
the names of the owners, stockholders and secur- 
ity holders, if any, contain not only the list of 
stockholders and security holders as they appear 
upon the books of the company, but also, in cases 
where the stockholder or security holder appears 
upon the books of the company as trustee or in 
any other fiduciary relation, the name of the per- 
son or corporation for whom such trustee is act- 
ing, is given; also that the said two paragraphs 
contain statements embracing affiant’s full knowl- 
edge and belief as to the circumstances and condi- 
tions under which stockholders and security hold- 
ers who do not appear upon the books of the 
company as trustees, hold stock and securities in 
a capacity other than that of a bona fide owner; 
and this affiant has no reason to believe that any 
other person, association, or corporation has any 
interest direct or indirect in the said stock, bonds, 
or other securities than as so stated by him. 

5. That the average number of copies of each 
issue of this publication sold or distributed, 
through the mails or otherwise, to paid sul- 
seribers during the twelve months preceding t!e 
date shown above is 2,588. 

Signed ARTHUR J. JUDGE, 
Business Manage. 

Sworn to and subscribed before me this 19th dvy 
of September, 1947. 

MARY A. FELDER, Notary Public. 


To assist you— 


Readers will find the Where to Buy 
Section helpful in locating firms to 
supply specific needs. 


Consult these advertisers. 
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CALENDAR OF EVENTS 


October 20-21, 1947—Annual, Boston 
Conference on Distribution, Hotel Stat- 
ler, Boston, Mass. 


OCTOBER 23-24, 1947—Fall Meeting, 
National Pickle Packers Association, 
Hotel Continental, Chicago, Ill. 


OCTOBER 31-NOVEMBER 1, 1947— 
Annual Convention, Texas Canners As- 
sociation, White-Plaza and Driscoll Ho- 
tels, Corpus Christi, Tex. 


NOVEMBER 3-14, 1947 — Cannery 
Field Men’s Short Course, University of 
Wisconsin, Madison, Wis. 


NOVEMBER 4-6, 1947—34th Annual 


Convention and Golf Tournament, As- 
sociation of Pacific Fisheries, Empress 
Hotel, Victoria, B. C., Canada. 


NOVEMBER 6-7, 1947—Fall Meeting, 
Ozark Canners Association, Connor Ho- 
tel, Joplin, Mo. 


NOVEMBER 10-11, 1947—48rd An- 
nual Convention, Wisconsin Canners 
Association, Schroeder Hotel, Milwaukee, 
Wis. 

NOVEMBER 10-12, 1947—39th An- 
nual Meeting, Grocery Manufacturers of 
America, Inc., Waldorf-Astoria Hotel, 
New York, N. Y. 


NOVEMBER 12-14, 1947—Fall Meet- 
ing, Board of Directors, National Can- 
ners Association, Palmer House, Chicago, 
Illinois. 


NOVEMBER 17-18, 1947—338rd An- 
nual Meeting, Pennsylvania Canners As- 
sociation, Yorktowne Hotel, York, Pa. 

NOVEMBER 18, 1947 — Tomato 
Disease Conference, National Canners 
Association and Pennsylvania Canners 
Association, Yorktowne Hotel, York, Pa. 


NOVEMBER 18-19, 1947—9th Annual 
Meeting, Packaging Institute, Inc., Hotel 
Commodore, New York, N. Y. 


NOVEMBER 20-21, 1947—Annual 
Convention, Iowa-Nebraska Canners As- 
sociation, Savery Hotel, Des Moines, 
lowa. 


NOVEMBER 20-21, 1946 — Annual 


fall Convention, Indiana Canners Asso- 
‘iation, Claypool Hotel, Indianapolis, Ind. 


NOVEMBER 24-25, 1947—Fall Meet- 
ng, Illinois Canners Association, Bis- 
narck Hotel, Chicago, 

DECEMBER 3-5, 1947—Fall Conven- 
ion, Tri-State Packers Association, 
{‘raymore Hotel, Atlantic City, N. J. 

DECEMBER 3-5, 1947—Annual Meet- 
ng, Georgia Canners Association, Sheri- 
lan Bon Air Hotel, Augusta, Ga. 


DECEMBER 8-10, 1947—438rd Annual 
\leeting, American Society of Refriger- 
iting Engineers, Traymore Hotel, Atlan- 
ie City, N. J. 


DECEMBER 9-10, 1947—Annual Con- 
rention, Ohio Canners’ Association, 
Jeschler-Wallick Hotel, Columbus, Ohio. 
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DECEMBER 11-12, 1947—62nd An- 
nual Meeting, Association of New York 
State Canners, Inc., Hotel Statler, Buf- 
falo, N. Y. 


DECEMBER 17, 1947—Annual Con- 
vention, Minnesota Canners Association, 
St. Paul Hotel, St. Paul, Minn. 


JANUARY 7-9, 1948—Annual Meet- 
ing, Northwest Canners Association, 
Multnomah Hotel, Portland, Ore. 

JANUARY 11-18, 1948 — Annual 
meeting, National Preservers Associa- 
tion, Stevens Hotel, Chicago, IIl. 


JANUARY 13-17, 1948—Annual Meet- 
ing, National Food Brekers Association, 
Atlantic City, N. J. 


JANUARY 16-17, 1947—Winter Meet- 
ing, National Pickle Packers Association, 
New York, N. Y. 


JANUARY 16-21, 1948—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Convention Hall, Atlantic 
City, N. J. 

JANUARY 18-22, 1948—41st Annual 


Convention, National Canners Associa- 
tion, Atlantic City, N. J. 


JANUARY 19, 1948—Annual Meet- 
ing, Canning Machinery & Supplies As- 
sociation, Auditorium, Atlantic City, 
N. J. 


JANUARY 19, 1948—Annual Conven- 
tion, National-American Wholesale Gro- 
cers Association, Atlantic City, N. J. 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Write for full information 


Our 

ability to 
make loans 
and to supple- 
ment bank loans 

against your inven- 
tory of canned foods 
stored in your own ware- 


house or in 1 of our 5 metro- 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requiremnts for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Used Cannery Equipment, new and as is, rebuilt 
Fillers, Extractors, Casers, Labelers, Case Sealers, Boosters, 
Forklifts, Boilers, Pasteurizers, Cookers. Cut your capital in- 
vestment and increase efficiency. Wire us your equipment needs. 
A. H. Malcolm Co., Orlando, Fla. 


GOOD FOOD PROCESSING EQUIPMENT—Available for 
Immediate Shipment—4 Filler Machine Co. Stainless Piston 
Fillers, from 3 to 11 pistons; 6 Sterling and Urschel Dicers; 
2 Buffalo Kraut Cutters; 2 American Utensil Pickle Relish Cut- 
ters; 3 Buffalo and Boss Meat Mixers; 6 Juice Fillers, monel 
and stainless; 4 Readco-Patterson Jacketed Spiral Ribbon- Hori- 
zontal Mixers; 4 Sausage Stuffers—200-300 lb. Complete Plants 
for Macaroni, Meat, Dog Food, Syrups, Vegetables, Fruits, 
Household Chemicals, Soaps, Bleach, Coffee and General Can- 
ning Equipment. First Machinery Corp., 157 Hudson St., New 
York 13, N. Y., Worth 4-5900. 


WHEN IN NEED of food processing machinery of any kind, 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4799, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 47100, 
The Canning Trade. 
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WATCH THIS COLUMN FOR WEEKLY SPECIALS 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus, used, rebuilt or NEW machinery and equinment such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging Equipment, Boilers, Refrigeration Equipment, Motors, Pumps, 
etc. Listed below are a few representative offerings. We will be glad to place 
your name on our mailing list, upon request. 


5749—RETORTS: (3) Vertical, 42 x 96 Excel. Cond. Ea.....ccccsesecseeceseseee $ 250.00 
3323—UNSCRAMBLING TABLES: NEW, for pts. to gals. feeds 200 per 
minute. Installed 800.00 
5620—FILLER: NEW, Hope Machy. Co., adj. from 1 oz. to 3 Ib., no- 
package no-fill 4,500.00 
5661—LABELER: Burt, adj., from 8 oz. to #3 cans, steel frame, leather 
belt, direct drive. Excel. Cond. 800.00 
4148—HUSKERS: (2) FMC, Double, old type rollers, @€@.....c..c.ccccccceeeecseeeseeee 400.00 
Ermold, semi-automatic, handles ‘sizes from 8 0z. to 
. overhauled 450.00 
5717—TOMATO JUICE TANK: Stainless, 48” dia. x 62” high, with gear 
head wit we ator, excel. 1,881.00 
5I4I—BEAN (2) Urachel, Model 50A, 375.00 


BARLIANT “AND COMPANY, Brokers-Sales Agents 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


SPECIALISTS in Used: Rebuitt and New Packing House 


Machinery, Equipment and Supplies 

GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 138, N. Y. 


SITUATIONS WANTED 


POSITION WANTED—Available, experienced canner, thor- 
oughly familiar with the diverse problems connected with the 
present day, highly competitive processing of vegetables. Adv. 
47122, The Canning Trade. 


POSITION WANTED—20 years as General Manager, 10 
years with present company. Would like to make a change by 
the first of 1948. Could be available sooner. Can design and 
build modern plant and equipment. I know the business. Best 
of reference. Adv. 47123, The Canning Trade. 


HELP WANTED 


WANTED—Production Superintendent; capable full charge 
large fruit packing plant. Experience in freezing apples, 
peaches, berries, etc. desirable. Permanent position, excellent 
salary opportunities, aggressive, experienced man. State in 
detail previous employers, experience, education and training, 
references, other qualifications. Adv. 47118, The Canning Trade. 


WANTED—Salesman to call on canning trade with a new 
product. Big commissions and easy to sell. Spicene Co. of 
America, 32-36 Greenpoint Ave., Long Island City 1, N. Y. 


PINEAPPLE CANNERY INVESTMENT—American com 
pany now organizing to plant and pack quality pineapple i) 
Cuba where low wages and low taxes combined with a prove! 
economical management make this an outstanding investmen’ 
opportunity of assured profits. For detailed information write: 
American Pineapple Co., Apartado 32, Colon, Province 0: 
Matanzas, Cuba. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther 
mometers, Dial Thermometers and Recording Thermometers 0: 
all makes. Instruments are reconditioned like new. Satisfactio: 
guaranteed. For economical savings ship your Thermometer 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn 
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FOOD BROKERS—tTerritories available for canned tomatoes 
and sweet potatoes. Palermo Products Corp., Vineland, N. J. 


WANTED—Canning and Food Products Industries. Excel- 
lent opportunity for canning and food products business to 
locate in one of South Georgia’s fastest growing towns, geo- 
graphically located in rich agricultural area, with mild year 
round climate and early spring crops. Situated on three rail- 
roads and good highways leading in all directions. Within 
80 miles of Savannah harbor for exporting. Clean progressive 
city with good schools and churches for white and colored. 
Year round crops produced such as field peas and snap beans, 
okra, tomatoes, corn, onions, peppers, sweet potatoes, cabbage, 
turnip greens, pears, peanuts and pecans. Crops can be in- 
creased by farmers to take care of all year canning. Oppor- 
tunity for expansion or to start a new canning business. Cham- 
ber of Commerce and city officials will cooperate fully with 
interested parties. For further information write the Chamber 
of Commerce Vidalia, Ga. 


FOR SALE—#10 Fancy Tomato Puree. 
wanted. Box 23, Smoketown, Pa. 


Advise quantity 


WANTED—Brined Cherries, Sweets or Sours, Pitted or Un- 
pitted, 16/17 Mil. May also use 17/18 size; also want Frozen 
Strawberries, bbls. or cans, sliced or whole. Also quote Apple 
Stocks, Chop, Pomace, Apple Concentrate. Tenser & Phipps, 
316 4th Ave., Pittsburgh, Pa. 


FOR SALE — FACTORIES 


FOR SALE—The most modern and sanitary Tomato Catsup 
Factory in the Central States. Good buildings, modern equip- 
ment, excellent water supply, new housing for out of state 
workers. This is a plant for making quality products. Reason 
for selling, owner is retiring on account of health. Adv. 47119, 
The Canning Trade. 


EXPERIENCED SERVICE to the CANNER 


COMPLETE BOILER 
SUPPLIES-REPAIRS 
AND EQUIPMENT 


Phone Plaza 1415 


C. A. KRIES COMPANY, INC. 
118 LIGHT ST., BALTIMORE 2, MARYLAND 


Eastern Shore Representative— 
S. O. NEAL, Wye Mills, Md., Queenstown 2833 


NEVER TAKE 


“ig 


SALT FOR GRANTED! 


@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 


answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. DY-11. 


DIVISION GENERAL FOODS CORPORATION 
ST. CLAIR, MICHIGAN 


DIAMOND CRYSTAL SAL 


The Seventh Edition of 


preserves, jellies, sauces, etc. 


The Canned Foods Authority 
BALTIMORE 2, 20S. GAY STREET 


AC 
Canner 
should 
have a 
Course in 
this 
work” 
Prepaid 
A complete, practical and up-to-date canners’ text- 
hae book, answering any questions that may arise relative 
tance to proper methods of canning. It covers every phase 
ae of processing vegetables, fruits, fish, meats, soups, 


THE CANNING TRADE 


MARYLAND 


Size 6x9, 360 pages, Beautifully Bound. 
Stamped in Gold. 
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————-C ONVEYORS—— DICERS——FILLERS——TABLES——, 


Dura-Mil Filler 


CCURATE .. . dur- 


able . . . and built- 
for-speed, the new 20 station Dura-Mil Filler is 
designed to give you matchless performance. 
A triumph in canning engineering, Dura-Milis con- 
structed to obtain the highest production results 
at the lowest possible cost. 


RAL MACHINE} 


WORKS.INC. 


Designers and Manufacturers of Special Canning Equipment 
1897 Seventh and Wood Streets, PHILADELPHIA, PA. 1947 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


ARTISTIC 


ABELS 
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PRECAUTION 


A man walking along the lakeshore overheard this conversa- 
tion between two very young boys. 

“Let’s go out in a boat.” 

“Yeah. And let’s go out real deep.” 

“And let’s go out all alone.” 

“Sure. Let’s go out all alone. Well—maybe we’d better take 
God along.” 

“Yeah. And maybe Grandpa, too.” 

—THIS WEEK 


BUSINESS 


A mother sat knitting one evening as her daughter was read- 
ing a book that gave the meanings of names. As the mother 
knitted she thought of all of the young men who called on her 
daughter. Her thoughts were interrupted by the daughter, who 
remarked: 

“Mother, it says that Philip means ‘Lover of Horses,’ and 
James means ‘Beloved.’ I wonder what George means?” 

“T hope, my dear,” replied her mother, “that George means 
business.” 


Five-year-old Janie had picked up some swear words, and her 
exasperated mother said that the next time she used such 
language she’d have to leave the house. There was a next time, 
of course. Janie was promptly ordered out of the house. 

She sat down on the front steps for a while, and presently a 
neighbor lady approached. 

“Ts your mother home?” asked the neighbor. 

“Damned if I know,” said Janie, “I don’t even live here.” 


“Some day,” said the high-browed young man, “I expect to 
have the world at my feet.” 

“What have you been doing all this time, 
“walking on your hands?” 


” snarled the cynic, 


Greenwich Village artist, expounding formula for success in 
art world today: “Paint a cat that looks like a tree, or a dog 
that resembles a running brook, or a brook that’s 2nd cousin to 
a radio, and you’re in.” (Quoted in P.M.) 


=-_ 


The speaker of the evening asked the Chairman of the meeting 
for a glass of water on his table. 

“To drink?” was the Chairman’s question. 

“Oh, no,” the speaker replied. ‘When I’ve been speaking a 
half hour, I do a high dive.” 


The hotel manager walked up to the new guest in the lobby. 

“Your room is ready now,” he said, “but because of a shortage 
of help you’ll have to make your own bed.” 

“Oh, I don’t mind making my own bed.” 

“That’s fine,” said the manager. ‘Here’s a hammer and saw.” 


“Now children,” said the teacher who was trying to boost the 
sale of class photos, “just think how you’ll enjoy looking at the 
photographs when you grow up. As you look you'll say to your- 
self, ‘there’s Jennie, she’s a nurse; there’s Tom, he’s a judge; 
” 

“There’s teacher,” said little Bertie, “she’s dead.” 


Would-be Husband: “I admit I’m not much to look at.” 
Bride-to-be: “Oh, well. You’ll be at the office most of the 
time.” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., ag Falls, N. Y. 
F. H. enn ‘Co ndianapolis, Ind. 
A. K. Robins & Co., Bal itimore, Md 
Sinclair Scott Co., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, he 
Chisholm-Ryder Co., Niagara Falis, N 
Food Machinery Corporation, Hoopeston, Ill 
A. K. Robins & Co., Baltimore, Md 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoc Hoopeston, 
A. K. Robins & Co., Baltimore, M 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, he ake 
Chisholm-Ryder Co., Niagara Falls, N 
Food Machinery Corporation, en Ml. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., ‘Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co.. Westminster. Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, he ae 
Chisholm-Ryder Co., Niagara Falls, N 
A. K. Robins & Co., Baltimore, Md 


CORN TRIMMERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral, Ohio 

Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Fepatetahte. Pa. 
Chisholm-Ryder Co., Niagara. Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 


FILLING MACHINES, Can 
Berlin Chapman Company "Berlin, Wis 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara. Falls, N. Y. 
i Machinery Corporation, Hoopeston, III. 

. K. Robins & Co., Baltimore, M 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., [oienepone, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholen-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co.,. Baltimore, Md 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Ghapman Company, Berlin, 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Bal timore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 4 
Food Cor ston, Ill. 
K. Robins & timore, Mi 
Sinclair-Scott Co Md. 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III 
PF. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, II] 
K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES 
C. A. Kries Company, Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 

Berlin Chapman Company, Berlin, Wis. 

F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il! 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II! 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IJ. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
Berlin Chapman Company, Berlin, W: 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara. Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Sinclair-Scott Co., Baltimore, Md. 


COOKERS, Continuous, Agitating. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 
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CORN WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, II. 


A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Il. 


F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md 
United Co., Westminster, Md. 
CLEANERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
. Robins & Co., Baltimore, 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
. H. Langsenkamp Co., ndianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 


PEELING TABLES, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery -Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

Hamilton Copper & Brass Works, Hamilton, Ohio 
. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa, 
A. K. Robins & Co., Baltimore, Md, 
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WHERE TO BUY — Continued 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Il. 

Hamilton Copper & Brass Works, Hamilton, Ohic 

F. H. Lanqsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. i 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. Fe 
Food Machinery Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. | 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


KETTLES. 


GENERAL SUPPLIES 


BASKETS. 
Planters Mfg. Co., Portsmouth, Va. J 
Riverside Manufacturing Co., Murfreesboro, N. C. 
BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, Ill. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
e Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York Cit 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 
INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


Gamse Litho. Co., Baltimore, Md. 

R, J. Kittredge & Co., Chicago, Ill. 

Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y 
Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York Cit 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pfizer & Co., Inc., New York City. 


PASTE, CANNERS’. 


Clark Stek-o Corp., Rochester, N. Y. 

Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS. 


Product Advancement Corp., Benton Harbor, Mich 
Wm. J. Stange Co., Chicago, 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
& Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. { 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
| & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 

Associated Seed Growers, Inc., New Haven, Conn 

Corneli Seed Co., St. Louis 2, i 

Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

FP. H. Woodruff & Sons, Inc., Milford, Conn. 
SUGAR, DEXTROSE. 

Corn Products Sales Co., New York, N. Y. 
WAREHOUSING AND FINANCING. 

Terminal Warehouse Co., Baltimore, Md. 


LABELS. 
H| 


FOR EVERY NEED — INCREASES VIELD— CUTS COST 


ROBINS CUT CELERY 
SOAKER-SPRAY 


CATALOG 
° 
@< 


The Soaker-Spray 


Wash f all- 
MACHINES FOR HEAT steel construction 
APP LICATION, FREEZING the cut celery it is 


Practical for washing spinach and 
other “‘leafy”’ products. 


OR DEHYDRATING 


ROBINS 
2 ROBINS BRUSH AND GOOSENECK CON- 
PADDLE FINISHER VEYOR FOR PEAS, 


(for Pulp, Preserves, etc.) BEANS, ETC. 
Metal frame, contact parts For Peas beans, etc. 
monel and bronze. Can use Any length, sturdily 
with motor drive, or tight built, takes any size 
and loose pulleys. bucket, same being 
hand riveted, uses any 
type pulley. 


ROBINS SEWAGE PULPER 
Iron and steel construction with heavy 
steel perforated screen, built to separate 
moisture from skins and waste products. 


ROBINS AND 
TRIC HOISTS— PERFORATED 


MONARCH FREE 


STONE PEACH SPECIAL TYPES PROCESS CRATE 
SLITTER for canners. Motor Heavy steel materials— 
and rope control. substantial construction. 


A. K. ROBINS co. Inc. 


BALTIMORE 2, MD. 
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NATIONAL CAN PROTECTS QUALITY _ 
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ZY recosizes service at National Can Corporation means help to you in your own 
work in your own plant. Based at a number of the company’s factories, men experi- 
enced in can-making over 15 to 35 years are “Traveling Technicians” visiting at stated 
intervals packers and other users of metal containers. 


Advisory and maintenance service on seamers is usually a regularly scheduled prac- 
tice with users of sanitary cans whether or not these seamers were specially-built by 
National Can in its own machine shop, and whether the seamers were leased by 
National Can or owned by the customer. 


A variety of specialized personnel is among these Traveling Technicians. Serving 
food packers are food technologists and bacteriologists on the National Can staff, and 
company chemists work closely with the manufacturers of sealing compounds. 
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